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Congressmen and three of the 
thirteen scientists at last 
month's panel discussion on 
the Delaney cancer clause 
are (left to right): Rep. John 
Bell Williams (D-Miss.), key 
figure in passage of the 1958 
Food Additives Law; Rep. Oren 
Harris (D-Ark.), Chairman of 
the House Committee on 
Interstate and Foreign 
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Commerce; Dr. Harold Blum, 





National Cancer Institute 


at Princeton University; 
Dr. William J. Darby, Dept. of = of fie r 
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Biochemistry, Vanderbilt ote — 
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School of Medicine; Dr. Paul m “ue : 
R. Cannon, Dept. of Pathology, ail 


University of Chicago 


=. 





Congress considers 
amending Food Additives pe 








GIVE YOUR FOOD PRODU 
THE EXTRA APPEAL 


THAT EXCITES RETAILERS! 


Move your food products onto retailers’ shelves in greater volume. Give them 
added consumer appeal with Western’s high-quality dairy ingredients. 

Western offers you the largest variety of milk products available from a single 
source. You can rely on Western to recommend the exact ingredient or fraction 
of milk best suited to your operations. And you can always turn to Western for 
expert technical assistance. 

Every Western product—commodity or specialty—is manufactured under the 
most rigid testing and control requirements. Each shipment is backed by a 
guarantee of satisfactory performance. 

Let us show you how one or more Western products can fit profitably into 
your manufacturing processes. Send for technical information and working sam- 
ples (stating application under consideration). Address: Technical Service, 
Department 17E 
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D&O proudly presents THE PERFECT 
SEASONING .. . the most scientific 
approach to seasonings, developed at the 
D&O Dry Materials Division. 


PREMIUM QUALITY: 


SPISOSEALS 


SPISOSEALS are a line of powdered spice 
flavors based on spray dried oils and oleo- 
resins, precisely formulated for use as alter- 
nates for crude spices, essential oils and oleo- 
resins, solubilized oils, and dry solubles. 
There is no form of seasoning with finer, 
more well rounded flavor, nor any with such 
ease of handling. 


SPISOSEALS: guaranteed flavor control and 
instant flavor release. Unsurpassable shelf 
life: these “locked-in” seasonings by virtue 
of the impermeability of their structure (tiny 
globules of oil secured each in its own indi- 
vidual casing) are protected against ravages 
of time, spoilage, volatilization. 


SPISOSEALS: water soluble; completely and 
uniformly dispersible, both in dry products 
and in aqueous liquids where emulsion quali- 
ties set up a colloidal suspension system assur- 
ing permanent dispersion. 


SPISOSEALS: stable, will not dry off — 
proved by analysis. Free from contamina- 
tion, will never speck or discolor product. 


SPISOSEALS may be custom formulated to 
replace any blend of spice flavors you are 
now using ... We invite processors of quality 
food products to sample this new line of pre- 
mium quality seasonings. Send your request 
to D&O Dry Materials Division, 249 Goffle 
Road, Hawthorne, N. J. 


Write for copy of SPISOSEALS brochure 


Dodge & Olcott Inc. 


180 Varick Street, New York 14, N. Y. 


Sales Offices in Principal Cities OUR 1Gist YEAR OF SERVICE 
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Dr. Norman G. White. 
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Land O’ Lakes New Sodium Caseinate 


It’s here! First 90% pure protein dairy 


product with a bland taste and odor 


Fantastic new dry milk protein has uses not yet 
discovered (do you have one?) 


Sodium Caseinate was the protein dairy product with 
problems. Up to now, it did not lend itself to manufac- 
tured foods because of its flavor and odor. 

Interest in sodium caseinate was high because of its 
high concentration of milk protein. 


LAND O’LAKES GOES TO WORK 

Because of this intense interest, Land O’Lakes Creameries 
in Minneapolis set out to produce an acceptable pure food 
product by eliminating its undesirable characteristics. 

The Land O’Lakes team of chemists and technicians 
has succeeded in developing an edible sodium caseinate 
with a bland, clean taste and odor and creamy white color. 
And it’s available now. 


90% PROTEIN, 144% FAT 
At last, the dairy product the food industry has been 
waiting for. Sodium caseinate with many desirable char- 
acteristics. 90% protein. 1.5% fat. And it’s manufactured 
from fresh sweet skim milk, not reprocessed casein. 


8 AMINO ACIDS 
Land O’Lakes sodium caseinate is rich in all the essential 
amino acids. 50 grams of Land O’Lakes sodium caseinate 
supplies more than the minimum daily requirements for 
adults of each of the 8 essential amino acids. 

Lysine is one of the most sought after, and least avail- 
able, of the amino acids. But Land O’Lakes sodium case- 
inate has it. 50 grams has more than four times the daily 
minimum requirements for adults! 


‘CUTS SHRINKAGE FROM COOKING TO 
A MINIMUM,’ SAY SAUSAGE MAKERS 


Land O’Lakes sodium caseinate greatly cuts down the 
loss of natural fats and juices in the cooking process of 
sausage. Why? Because it absorbs three times its own 
weight in water. Because sodium caseinate in sausage is an 


Cereal makers discovered new way to boost protein in their 
product by adding Land O’Lakes sodium caseinate. Added bene- 
fits developed, too. The cereals toasted better, stayed crisp longer 
in the bowl. 


excellent binder. It’s the next best thing to “‘sanforizing,” 
they say. 

Meat processors are at work this very minute seeking 
new uses for sodium caseinate, the wonder milk protein, 
in their products. Are you keeping up with their progress? 


SYNTHETIC WHIP TOPPING DOESN’T 
FALL DOWN ON THE JOB, THANKS TO 
SODIUM CASEINATE 
Wonderful response has come from synthetic whip topping 
manufacturers. They report sodium caseinate gives body 
and long life to their product. Its color is perfect. There 

are no odors or flavors to mask. 


Can these applications of Land O’Lakes sodium caseinate offer a clue to 
new ones for you? Can you use this 90% dry milk protein in your products? 
Let us help. We'll work with you to build a better product. 


Land 0’ Lakes. / 





4) Sodium Caseinate 


Write, wire or phone. The number is STerling 1-4811. We will answer your questions fast, then 
wire your local Land O’Lakes representative immediately. 


Land O’ Lakes Creameries, Inc. « Minneapolis 13, Minnesota 
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JEFFERSON, WIS. — Five 14’ x 40’ and three 
20’x 50’ Permaglas Mechanized Storage Units. 


As illustrated in schematic diagram, the Albers 
Milling Company’s plant, Jefferson, Wis., uses two 
separate unloading and transfer systems which con- 
sist of eight Permaglas Mechanized Bulk Storage 
Units (five 14’ x 40’ and three 20’x 50’). They 
are equipped with A. O. Smith’s exclusive mechan- 
ical sweep-arm bottom unloaders. The automatic 
Permaglas system makes possible completely sani- 
tary storage and conveying of whole and cracked 
wheat, and soft ingredients for production of dry 
and canned dog food—called Friskies. Ten addi- 
tional Permaglas Units with mechanical un- 
loaders are serving at two other Albers Milling 
plants in Los Angeles and Kansas City. 

Albers’ Jefferson plant reports these substantial 
cost-savings in time, labor and bulk purchases: 
more than 50% savings in labor handling 





LOS ANGELES, CALIF. 
« Five 14’ x 40’ Permaglas 

Mechanized Bulk Storage 
Structures. 


KANSAS CITY, MO. — Five, — 
14’ x 40’ Permaglas Mecha- 
nized Bulk Storage Structures. 
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Albers Milling Company reports: 


Permaglas Mechanized 


Storage System cut our feedstuff 
handling cost over 50%... bulk 
savings average $422 per ton” 












Manual Slide Valve Screw Us 


1. Cracked Corn 
* 3. Meat Meal. 5. 
2. Wheot Bran 4. Corn Germ noe osm Get Whee 





costs... $4.00 per ton savings from bulk 
purchases rather than in sacks... consider- 
able gain in warehousing storage space. 


The Permaglas Structures are glass-fused-to- 
steel construction both inside and out. They pro- 
vide utmost sanitary, easy-to-clean systems. The 
gleaming coat of glass is permanently bonded to 
steel at temperatures in excess of 1500° F. with 
bonded strength up to 20,000 psi. What’s more, 
the rugged, mechanical sweep-arm bottom un- 
loader discharges free-flowing materials rapidly 
and efficiently—eliminating packing and bridging. 


Like Albers Milling, you, too, can boost profits 
with a Permaglas Mechanized Bulk Storage and 
Unloading system. For more details on Permaglas 
Storage Systems, mail coupon today. 
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HARVESTORE PRODUCTS 
KANKAKEE, ILLINOIS 
A. 0. Smith International S.A., Milwaukee 1, Wis. 
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i A. O. SMITH CORPORATION { 
Permaglas Storage Units, Dept. FP-50 

‘ Kankakee, Illinois | 

i Send me Permaglas Mechanized Storage Unit Bulletin MU-100. i 
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pure-fruit 
punches... 








Smooth- 
corrugat 


. introduced nationally by Sunkist Growers, Inc., Los Angeles, are ex- 
pected to display year-’round marketing ‘‘punch.’’ Lemon-based frozen 
concentrates, offered in four flavor variations, reportedly are unique in 
that they use a pure fruit base, contain no synthetic flavors or colors. In 
market tests, the punches had no noticeable effect on sales of either © 
fresh lemons or frozen lemonade — instead appear to create their mar- : 
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ket at the expense of other type beverages, especially canned juices. 


HAN DBOO 


Everything you need to know about Automatic Batching 
How to do it 


How much it costs 
What you need 


How to use what you have 

How to select the right system 

If you are now combining two or more ingredients in any kind of formula or 
batch, write now for this new automatic batching handbook. It describes in detail 
how automatic batching works, how to convert existing plant facilities or plan new 
plants for automatic operation. It illustrates the latest batching systems available, 
helps you select the right type for your particular needs. Also shows you how to 
combine materials handling equipment, storage facilities, and weighing equip- 
ment for greatest economy, increased production. This is the newest, most com- 
plete handbook on automatic batching available—be sure 

to write for your free copy today! 
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. . . out of confusing welter 
of brands and products in 
modern supermarket’s pickle 
department, new ‘‘consumer 
oriented’’ spot label elimi- 
nates non-essential informa- 
tion to focus attention on 
brand name and product vari- 
ety. In red, white and green, 
and spangled with tiny repro- 
ductions of Heinz’ 57” 
trademark, new label is being 
adapted to entire line of 34 
Heinz pickle products. 














New corn oil for 
retail channels... 









. . . has been introduced by A. E. 
Staley Manufacturing Company in 
pint, quart and gallon sizes. Here- 
tofore, Staley has marketed its 
pure corn oil solely on a commer- 
cial basis to large users. 





THE HOWE SCALE CO., RUTLAND, VT. 
A SUBSIDIARY OF AMERICAN MANUFACTURING COMPANY, INC. 
HOWE SCALES OF CANADA, MONTREAL, QUE. 





» new line 
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identification 
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Smooth-handling 
corrugated carton... 


., . introduced by La Choy Food 
Products, Archbold, Ohio, for all 
of their American-Chinese canned 
foods, features several aids to eas- 
ier retail-level handling. All es- 
sential information —— including 
brand name, product name, can 
size and number of cans in case 
— is printed on all six sides. Oys- 
ter-white color makes printed in- 
formation more visible for easier 
identification. Another ‘’extra’’ is 
a numbered pattern for correct 
pallet stacking for most efficient 
use of standard 40 by 48 in. pal- 
let — printed atop each case. 


(Oyster-white corrugated shipping 
cartons are produced for La Choy 
by Fort Wayne Corrugated Paper 
Co., Hartford City, Ind.) 
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RibsalaTV... 


. . . frozen and packed in a handy 
heat-and-serve 12-o0z foil tray, are 
prepared with barbecue sauce, in 
addition provide two separate 
pouches — one with mustard and 
one with duk sauce. Product of 
Excelsior Food Products, Inc., 
11-02 Bridge Plaza South, Long 
Island City 1, N.Y. 


Marshmallow 
breakthrough... 


, chocolate marshmallows, a 
blend of pure chocolate and 
marshmallow previously considered 
impossible, are being manufac- 
tured and marketed for first time 
in the US by Doumak, Inc., Los 
Angeles, Calif. Package is .0015 
natural poly, flexographically 
printed by Miilprint’s ‘‘lustro’’ 
process in five colors. 





Toothsome trio 
for tots... 


- new line of Beech Nut Baby Foods “Protein Dinners’’ offer choice 
of chicken, lamb or beef. Color-keyed caps of red and blue, plus lettered 
identification on the rims, differentiate strained and junior varieties. 
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*(Rebolting flour on 30 mesh screen). 


FOR MILK POWDER, PHARMACEUTICALS, PRE-MIX FOODS, 


Also Multiscreen Cirlyptic Classifier. Up to 4 positive cuts without screen stacking. 





") & Oo ©. 





A new line of the highest efficiency sifters has 


just been added to the Entoleter line of processing 





equipment . . . The unique Cirlyptic Sifter action retains 





product in suspension thereby providing particles more 
























angles of approach and maximum screen put-through. 


No surface friction greatly reduces screen blinding. 


® Highest put-through 
capacity per 
screen area. 


@ No rubber balls to 
contaminate product. 


@ Flexibility of speed 
to achieve optimum 
screening action. 


® All stainless steel 
construction. 


® Meets rigid sanitary 
requirements. 






® One minute dis- 
assembly for positive 
operator cleaning — 
Simple 3-part 
construction. 












5¥2 $a. ft. 







CRYSTALS, FLOUR, CHEMICALS, ABRASIVES. 











ENTOLETER INC. 


SUBSIDIARY OF AMERICAN MANUFACTURING CO., INC. 
P.O. Box 904 * New Haven 4, Connecticut 
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Add General Mills TOASTED SOY PROTEIN (0 your product 
... and the magic words “protein fortified” to your package 









‘ ; 


|| 





ve 


TOASTED SOY PROTEIN (TSP) 
is industry’s most economical source 
of high-grade protein. Costing no 
more than flour, TSP puts sales at- 
tracting ‘‘protein fortification”’ in the 
price range all food processors can 
afford. There’s a TSP product for 
every purpose. Easy to handle, TSP 
poses no production nor storage prob- 
lems. Its high protein content (50%) 
gives significant fortification at low 
levels of use, yet, because of its low 
flavor content, can be used at rela- 
tively high levels to effect a major 
degree of protein fortification. Why 
not consider adding TSP—and 
“protein fortified” —to your product? 


Is there a success opportunity here for you ? 





Package Food processors find TSP 
ideal for creating new high-protein 
line. TSP is easy to incorporate in most 
formulas, can transform your present prod- 
uct line into a parallel-line of “‘protein for- 
tified’’ items—adding to your total share 


Cookie makers use TSP in fast sell- 
ing specialties. TSP permits the cookie 
and cracker baker to produce delicious high 
protein specialties that “‘bite easy and chew 
tender.”” Now, through use of TSP, new 
character and sales appeal can be added to 
all types of cookie and cracker specialties. 


Sausage makers use TSP to reduce 
binder costs. Seeking to improve profits 
without loss of product quality, sausage 
makers are adopting TSP because of its low 
cost as their choice of “legally permitted 
binders.”’ TSP’s high protein content makes 
it the perfect complement to meat. 


of the market, profitably. 






General 


OILSEEDS DIVISION \ Mills 


Minneapolis 26, Minnesota 


Get all the facts today! Learn how you too can 
use TSP to create entirely new food products or 
to enrich existing ones. Write, wire or phone . 
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MES conventions 
oY and exhibits 
| 


May 15-19. Institute of Food fl 
Technologists, 20th annual |) 
meeting, Fairmont Hotel and 
Masonic Temple, San Fran- b 
cisco, Calif. 


May 22-26. Assn. of Operative k 
Millers, annual technica 7 
conference, Sheraton-Jeffer- 
son Hotel, St. Louis, Mo. 


3 
< 
) 








June 6-8. Material Handling § 
Institute’s New England 
Show, Commonwealth Ar- 
mory, Boston. 


lA Pe 


June 6-9. National Confection- 





ers Assn., 1960 Confection- Flexible 
ery Industries Exposition, Convey 
Convention Hall, Philadel- | 
= Gi 
June 24-25. American Society § with Eve 
of Enologists, Hoberg’s Re- © 
sort, Lake County, Calif. WITH knee 
Conveyor EB 
' and pressur 
July 25-27. American Oil § ceiving plat 
Chemists’ Society, 1960short § ng the ship 
course on edible fats, Gar- © tain @ perfe 
ner Hall, University of Illi- } site 
nois, Urbana. = 
| filled, 
Aug. 8-12. Gordon Research [ ae 
Conferences, Food and Nv- | cireulati | 
AR : ion o 
trition, Colby Junior Col- 5 hile 3 
lege, New London, N. H. § . sated a 
Tainage and 
steam gun by 
Sept. 1-7. International Union La Porte Belt 


If you freez 
package, store 
you to use La 
%" x1", or 1 
practically ar 
supplier or m 
literature and 


of Nutritional Sciences, Fifth 
International Congress 0 
Nutrition, Sheraton-Park 7 
and Shoreham hotels, Wash- E 





ington, D.C. E 


F 


Sept. 11-16. American Chemi- § 
cal Society, 138th nation 
meeting, New York, N. Y. 






B 


' 

i 

my 
| | LAPORTE | 
Oct. 17-21. National Sale) } | Box 194 De 
Council, 48th annual Ne § ' La Porte “ne 

tional Safety Congress, Cor § 1 Pi : 

rad Hilton, Pick-Congres j | °88e send 
Sheraton Towers, Morriso Ba your Con 
and La Salle hotels, Chicago. e NAME__ 


Oct. 24-27. Institute of Sanite 
tion Management, Annual 
Sanitation Maintenanc 
Conference & Show, Shert 
ton-Cadillac Hotel, Detroit 


ADDRESS__ 


| City 
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LAPORTE 


Flexible Steel 
Conveyor Belts 


GIVE 


with Every Impact 


WITH knee-action resiliency, La Porte 
Conveyor Belts flex under the shock 
and pressure of heavy loads on the re- 
ceiving platform, at the loading hopper 
and the shipping dock. Yet they main- 
tain a perfectly flat surface for prod- 
ucts in process and containers empty 
or filled. 


The open-mesh design keeps prod- 
ucts from rolling off and permits the 
circulation of air and liquids around 
products in process. It also speeds up 
drainage and facilitates sterilizing with 
steam gun by one man while in motion. 
La Porte Belts are easily installed. 


If you freeze, can, dehydrate, pickle, 
package, store or ship food, it will pay 
you to use La Porte belts. Available in 
%" x1", or 1" x 1” in any length and 
practically any width. Ask your mill 
supplier or mail coupon for illustrated 
literature and prices. 












MAIL COUPON TODAY 


LA PORTE MAT & MFG. CO. 
Box 124 Dept. A 
La Porte, Indiana 


Please send free literature 
on your Conveyor Belt. 


4 


ADDRESS. 
CITY. STATE 
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food regulations 


3421 FOOD ADDITIVES 


Their status with FDA one-and-a-half 
months after March 6 deadline 


1. Substances generally rec- 
ognized as safe: 


Final approval — 


182 substances of a general 
nature (January, 1960 FP, pg 
65) 

150 naturally derived sea- 
sonings and flavorings (March, 
1960 FP, pg 57) 


Proposed approval — 


52 substances of a general 
nature (March, 1960 FP, pg 
54) 

67 components of paper and 
paperboard packages (April 
1960 FP, pg 14) 

FDA had previously pro- 
posed approval for 37 addi- 
tives for animal feeds (Feb- 
ruary, 1960 FP, pg 40). These 
have now been withdrawn by 
FDA for further study al- 
though a new list will be is- 
sued at a later date. 


2. Substances for which prior 
approvals or sanctions have 
been granted: 

84 components of packaging 
materials (March, 1960 FP, 
pg 24) 

28 paper packaging materi- 
als (April, 1960 FP, pg 16) 


3. Substances granted a time 
extension of one year from 
March 6, 1960: 

12 substances of a general 
nature, including 5 components 
of packaging materials, 6 di- 
rect additives to foods and 1 
indirect additive used as a 
fumigant (March, 1960 FP, pg 
23) 

33 general additives, includ- 
ing 14 direct additives and 19 
indirect additives (April, 1960 
FP, pg 66) 

135 other packaging mate- 
rials (April, 1960 FP) 

450 packaging materials 
(Federal Register, March 17, 
1960, pg 2203) 


31 direct additives, including 
15 chewing gum and protective 
coating materials and 16 direct 
additives of a general nature 
(see page 56). 


4. “Petitions” to establish tol- 
erances: 

153 “petitions” received 

12 final orders published by 
FDA 

31 “petitions” covered prod- 
ucts which were not consid- 
ered food additives because 
the item was generally recog- 
nized as safe, or because it has 
a prior sanction, or because it 
would not become a compo- 
nent of food. 

47 “petitions” could not be 
filed because they did not 
have enough information in 
them. 

4 “petitions” -were other- 
wise disposed of (withdrawn 
by the company, etc.) 


5. Requests for time exten- 
sions: 

893 requests for time exten- 
sions on substances are now 
pending at FDA. This in- 
cludes a request from the 
Flavoring Extract Manufac- 
turers Association, which 
submitted a list covering 1152 
items. 

Since each request is for at 
least one additive, it would 
mean that there are requests 
for time extensions on at least 
892 additives plus the list of 
1152 additives submitted by 
the Flavoring Manufacturers 
Association. Therefore, now 
pending at FDA are requests 
for time extensions on a min- 
imum of 2044 additives. 

Substances in the “under- 
consideration” or pending 
stage are not considered ille- 
gal. Until FDA acts on a re- 
quest, no legal action will be 
instituted. 



































































Specific lab service leaflets 
and illustrated brochure 
available on request. 


WISCONSIN ALUMNI 
RESEARCH FOUNDATION 


P. O. Box 2217 * Madison 1, Wisconsin 
Alpine 7-4851 
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At Grocer’s Dairy Company, Grand 
Rapids, Michigan—Fesco Air-actuated 
valves provide important link in this 
modern automated operation. 





C4CU- AUTOMATIC AIR- 


The fast action, fast cleaning choice for automation 





Ask your nearest Tri-Clover Distribu- 
tor about Fesco Valves, for either 
“C-I-P"' or Processing operations. Or 
write Tri-Clover Division for detailed 
recommendations for your specific 
application. 


EXPORT DEPARTMENT: 
8 S. Michigan Ave., Chicago 3, USA—Cable TRICLO, Chicago 


Brantford, Ontario 


Wherever you find a need for accurately controlled automation 
of dairy, beverage or food processing operations you will find 
versatile, fast action Fesco Automatic Valves. 


These efficient fast acting valves, manufactured by our Fesco 
Division (formerly Food Equipment and Specialties Co.), are 
backed by many years of practical experience and specialized 
knowledge in automatic control of processing and cleaning lines. 
The valves are available in all standard sanitary sizes tor actua- 
tion by remote, manual or automatic control. Automatic process 
control can be achieved by pressure, temperature, flow or liquid 
level conditions, to meet your requirements. 

The dependable actuator is easily coupled to the valve body 
for fast take-down and reassembly. All seats and O-ring seals 
are constructed of material having wide acceptance in the dairy 
and food fields and are unaffected by food or liquid products 
and cleaning solutions. 

With the addition of Fesco Valves, Ladish Co. continues to 
keep pace with the latest technological advances in the Dairy, 
Food, Beverage and Chemical-Process Industries. 


See your nearest Tri-Clover Distributor. 


IN CANADA: 


LADISE CO. 


TRI-CLOVER 


Tné-Clauer Division 


Kenosha Wisconsin 
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food regulations 


1152 flavor additives 
in pending stage 


The Flavoring Extract Man- 
ufacturers’ Association has 
submitted an extension request 
covering 1152 ingredients used 
in flavors for foods and bey- 
erages. 

The vast majority are them- 





GI Lee 


selves flavors, but also covered | 


are a number of other sub- 
stances called flavor adjuncts 
used in close association with 
the flavoring ingredients, 
Among these are emulsifiers, 
stabilizers, anti-oxidants, and 
solvents. 

Along with the extension 
request, the FEMA is convey- 
ing to Food and Drug in in- 
stallments the results of its 
industry-wide survey of flavor 
usage. The Third Section has 
been turned over to FDA, 
leaving only the Fourth and 
final Addenda Sections to be 
dealt with in the next two 
months. 

The information thus sub- 
mitted is being considered by 
the Food and Drug Adminis- 
tration. 

Their first step has been to 
classify the ingredients cov- 
ered by the extension request 
into several groups. No final 
steps, however, have been tak- 
en, and both the method of 
classification and the composi- 
tion of the several groups are 
under current discussion by 
the FDA and FEMA. 

The FDA probably will 
publish quite soon a list of 
these ingredients covered by 
prior sanction, and a _ some- 
what larger list of those which 
are widely familiar and about 
which there can be no pos- 
sible question as to safety. 
The method for handling the 


remaining items 


month. 

An effort is being made to 
devise procedures which will 
provide 





will be & 
worked out within the next | 





a) Maximum protection to § 


the public health; 
b) Maximum convenience 
and information to in- 


dustry and the consum- } 


ing public; and, 

c) Maximum confidence in 
the foods involved and 
understanding of _ the 
regulations which pro 
tect them. 
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that’s 
interesting 


Avast, weary 
egg scrubbers! 
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sred by harsh chemicals 
some- | involved in this THE ORBIT OF ACCEPTANCE... 
e which — job, for years 
d about | on end without 


no pos- & replacement. It’s still young enough to be called “new”. . . but the MIKRO-PULSAIRE is actually a veteran 
safety. § American Vet- 


ling the @ erina S 1 that’s proving itself all over the world on virtually every type of product recovery and nuisance 
a be Co aah 7 ta dust collection job. If you’re looking for assurance of around-the-clock recovery, full-time 
% ’ 5 : oe ° sad dbs. a bed 

he next Calif, produces eatomete cleaning and absolute minimum maintenance, you Il find it in the MIKRO-PULSAIRE. 
f the cleanin @ It’s a completely simplified unit, as the basic components illustrated above will show you... 
ade to } units, is ia iil a and yet it delivers a filtering efficiency of 99.9% plus, on a wide variety of dusts. Engineered 

7 1 ee -PULSAIRE Model in action in our ; <at_antt Sant ont : 
ich will Booth 414, Air Pediotlon Gended! tanediien, for economy, the exclusive Mikro jet action principle eliminates gears, cams, chains and seine 
May 23-26, Hotel Netherlands-Hilton, Cinn., Ohio high replacement-cost parts inside the cabinet, and guarantees longer bag life, as well. There’s 
tion to © a MIKRO-PULSAIRE for every collection job, including new modular construction units with 


; E PROCESSING SYSTEMS capacities to any known requirement. Write for Bulletin 52A! 
venience & - ' 
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ae wi see information ee ro uc Ss 

request < OLLECTING ‘ 
of _ the opposite last on Se. ee ee a. Pulverizing Machinery Division e Metals Disintegrating Company, Inc. 
h  pro- 7 63 Chatham Road e Summit, New Jersey 
Sk REPRESENTATIVES throughout the United States, Continental Europe, British Isles, Canada, Mexico, Central and South America, 
West Indies, South Africa, India, Japan, Philippines, Australia and New Zealand. 
MANUFACTURING FACILITIES: United States, Canada, Continental Europe, British Isles. 
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ALEMITE 
BARREL-TO-BEARING 
LUBRICATION... 


prime 
mover 
In 
production! 


Plant men who recognize lubrication as an important production 
tool— not just a maintenance problem-—are collecting new divi- 
dends in increased production. 

They use modern Alemite Barrel-to-Bearing Lubrication... 
years ahead methods that add efficiency and speed up production 
in all sizes and types of plant operations... assure better, lower- 
cost protection ...cut downtime, prolong machinery life. 

Alemite lubrication equipment includes electric, air or hand- 
operated equipment... everything required for high-pressure 
lubrication, filling of hydraulic systems, servicing oil reservoirs, 
lubricating gear housings, and refilling grease guns. 

Let an Alemite expert help you with the most efficient lubri- 
cation system ever developed. A letter or phone call will bring him 
to you, at no cost or obligation. 


Write for free Alemite catalog today! 


OIiVISton 
UF I] 
CORPORATION 
Dept. T-50, 1850 Diversey Parkway, Chicago 14, Ill. 


ALEMITE 


Loader pump seals the drum 
against dirt or grit 


Loader pump nozzle engages fitting 
on gun. Just eight strokes fill a 
1-Ilb. gun with fresh, clean lubricant. 


ie sa 
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food regulations 


“Unpublished Approvals” 


The ingredients which FDA has 
given approval to through pri- 
vate correspondence with vari- 
ous suppliers will be found 
starting on page 48. 


FDA sets tolerances 
for miticide on 
deciduous fruits 


FDA has established toler- 
ances for a_miticide, and 
USDA has approved its use 
on some 11 deciduous fruits, 
Known under the registered 
trade mark of Tedion, the 
miticide is manufactured by 
the Niagara Chemical Divi- 
sion of Food Machinery and 
Chemical Corporation, Mid- 
dleport, New York. 

A tolerance of 5 ppm of the 
miticide has been established 
for apples, crab apples, pears, 
quinces, plums, prunes, 
grapes, apricots, cherries, 
peaches and nectarines. 

Under the tolerances set by 
FDA, it is possible to make 
three applications of Tedion 
to the pome fruits if this is 
preferred. Tolerances were™ 
previously established for use” 
of miticide on citrus. 

With the new approval, the” 
miticide can be employed to 
control essentially the com- 
plete mite complex. Previous- 
ly applications could be made 
only up until petal fall. For 
the most part, this limited 
control to the early-appearing 
European red mite. 

Now treatments can _ be 
made when fruit is present on 
the trees in order to control 
summer mites, including the 
two-spotted spider mite, Me-: 
Daniel mite, canadensis mite 
and carpini mite. 


Exempt from FDA approv- 

al are many additives 

cleared by USDA for use} 
in Federally inspected meaty 
plants. See complete list 

on page 68. 
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OF KRAFEN 






First Class 
Permit No. 6165 


Chicago, Ill. 


BUSINESS REPLY MAIL 


No Postage Stamp Necessary if Mailed in the United States 


Postage will be paid by 


KRAFT FOODS 
INDUSTRIAL DIVISION 


500 Peshtigo Court 
Chicago 90, Illinois 





hI 
it 


if 


MAILTHIS 
Wea yg): 
FREE SAMPLE 


|OF KRAFEN 


GET RESULTS WITH 


KRAFEN 


If you use a dairy ingredient in manufacturing baked 
goods, frozen foods, dry mixes, sauces, processed 
foods, confections or ice cream, replace it with 
Krafen and... 


Bring Out Flavor normally masked by high protein 
levels in other dairy ingredients. The milk sugars in 
Krafen allow flavor to come through stronger. This 
means that frozen food manufacturers, for example, 
save substantially on the use of expensive seasonings. 


Extend Shelf Life of your baked goods by a profit- 
able margin due to Krafen’s unusually high moisture- 
retaining properties. 


Improve Texture of your piecrusts—get a flakier, 
more tender crust free from sogginess. 


Save up to 5¢ a Pound on dairy solid costs by using 
Krafen—and still be assured that you're using a su- 
perior replacement for your present ingredient. For 
Krafen is a high-quality, low-bacteria dairy ingredient 
produced by Kraft under conditions of maximum sani- 
tation in one of the world’s largest whey plants. Why 
not experiment with Krafen in your new products as 
well as present products. Send for your free test 
sample today. 
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food regulations 


FDA gives time extension 
to 31 more direct additives. 


See page 56. 


FDA STANDARDS 


Ice Cream: These long- 
awaited standards are still 
bogged down at FDA. They 
have moved along to where 
it is hoped that an order can 
be released shortly. 

Orange Juice: Described in 
last month’s column, these 
standards will have to be re- 
solved at a public hearing to 
be announced soon. Numerous 
comments were received and 
the order on the controversial 
standards has been stayed. 
Canned Fruits — Canned 
Prunes, Seedless Grapes, Ber- 
ries and Plums: Lengthy 
definitions and standards of 
identity have been proposed 
by the National Canners As- 
sociation and published by 
FDA. 

At the same time, FDA 

published a notice to canners 
and distributors of canned 
prunes, canned seedless 
grapes, canned berries, and 
canned plums that pending 
the effective date of standards 
of identity for these products 
it will not recommend legal 
action for failure to list in- 
gredients on labels. 
Canned Pineapple: Mint fla- 
voring for canned pineapple 
would be permitted under a 
proposed change in this stand- 
ard. 

FDA also invited written 
comments as to whether the 
standard should provide for 
the addition of spice, vinegar, 
and flavoring other than arti- 
ficial. Such optional flavoring 
ingredients are already per- 
mitted under the identity 
standards for most other 
canned fruits. 

Under both proposals, the 
label of canned pineapple 
would be required to state the 
use of any optional flavoring 
ingredient. 

Vanilla extracts: Two indus- 
try proposals for identity 
standards are under’ con- 
sideration by the FDA. One 
was submitted by McCormick 
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1500 CASES 


increase casing speeds 


Ind A 


CUO n ee dts 
REQUIREMENTS 
BY '% OR % 
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Model FM 42 Case Set-Up 
Machine, 
grated with an FMC Non- 
Shock End-Open Caser, in 


field test operation at one 


aloha da al-te Malice 


of California Packing Corpo- 


ration's plants 


_with the NEW WiGseeeua/Aa 


If you have either an FMC 
Non-Shock Caser for cans, or a “Sure-Way” Package 
Caser, consider the additional speed, efficiency and sav- 
ings in operator manhours now available to you with the 
new, fully-automatic“Sure-Way” Case Set-Up Machine. 
Under present conditions, if you are operating your 
caser in the area of 1200 cases an hour, you are probably 
using two or three operators to set up and feed cases to 
the machine. Add a “Sure-Way” Case Set-Up Machine 
and experience these benefits: 
e Up production to 1500 cases an hour 
e Reduce manpower by 1 or 2 men 


The only manual function involved is that of placing 


MC 


FOOD MACHINERY 
AND CHEMICAL 
CORPORATION 





Putting 
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CASE SET-UP MACHINE : 


flat shipping cases in the feed magazine of the Set-Up 
Machine—it’s as simple as that. In fact, one man can 
easily attend two automatic lines at the same time. 


An extremely versatile unit, this machine can be 
made to handle top, side or end-open cases as large as 
25” x 24” x 18”, or as small as 7” x 7” x 3”—and given 
ranges between these extreme limits. Moreover, it is 
easily adapted and integrated to existing caser installa- 
tions, and in many instances may be furnished with a 
“Sure-Way” Case Sealer for a fully integrated operation. 


Get full information on this precision engineered 
equipment today —for more profitable casing operations 
tomorrow. 


ldeas to Work 


FOOD MACHINERY AND CHEMICAL CORPORATION 
Canning Machinery Division 


General Sales Offices: 
WESTERN: SAN JOSE, CALIF. « EASTERN: HOOPESTON, ILL. 











food regulations 


& Co. last February; the other ; 


by a group of five flavor man- 
ufacturers: American Food 
Laboratories, Inc., David 
Michael & Co., Inc., Food 


Materials Corp., Fred Fear & ‘ 
Co., Vanilla Laboratories, Inc, 7 
Co, § 


Virginia Dare Extract 
Inc. and S. H. Mahoney Ex. | 
tract Co. 


Major difference in the pro- © 


posals appears to be in the 
minimum weight of vanilla 
beans from which a gallon 
of extract is made. 


Cheeses — Cheddar, Washed | 
Curd, Colby, Granular, Swiss: 
A semi-final order has been 
published to provide for the 
optional use of hydrogen per- 
oxide and catalase in treating 
the milk used in making such 
cheeses. t 

The weight of the hydrogen t 
peroxide must not exceed 0.05 
per cent of the weight of the | 
milk treated. The weight of 
the catalase preparation to 
eliminate the hydrogen per- 
oxide must not exceed 20 parts 
per million of the weight of 
the milk treated. | 

Unless any provisionis | 
stayed by objections the | 
amendment becomes final next | 


month. 


Fruit Preserves and Jams: An 
amendment has been denied 
which would permit the addi- 
tion of cherry liqueur and 
rum as optional ingredients. 

If objections are made to the 
denial, a public hearing wil 
be held. 


CREO 


Orange Juice and Orange 
Juice Products: Objections 
have been filed to an order 
promulgating standards of 
identity for orange juice and 
orange juice products (April 
FP, pg 17). Therefore, order 
has been stayed and _ public 
hearings to resolve the issues 
will be held at a later date. 











FDA approval of safe lin- 
ing materials for process- 
ing equipment. See page 48. 
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Now! From Staley’s 
New Improved 


SOY FLOUR 


Increases the 
Nutritional 


Value 


OF YOUR 
Bread, Cakes, Soft Cookies 


No wonder so many bakers are switching to 
Staley’s Soy Flour. For they can give their 
baked goods extra food values and extra sales 
appeal at no extra cost. 

High in protein, Staley’s Soy Flour in- 
creases the nutritional value, enhances the 
flavor, without imparting a dark color to your 
baked goods. Staley’s Soy Flour contains no 
starch. Supplies significant amounts of all ten 
indispensable amino acids. Exceptionally rich 
in all the essential minerals. Provides appre- 
ciable amounts of vitamins A, B;, Riboflavin, 
Pantothenic Acid, Niacin, Pyridoxine, Biotin, 
Inositol and Choline. 

In bread—Staley’s Soy Flour extends shelf 
life. Improves crust color. Increases nutri- 
tional value. Lowers costs. 

In cakes and soft cookies—Staley’s Soy 
Flour extends shelf life. Enhances eating qual- 
ities. Lowers costs. 

In doughnuts and other yeast-raised 
products—Staley’s Soy Flour holds freshness 
longer. Has less fat absorption. Provides a 
cleaner deposit. Lowers costs. 

In sweet doughs—Staley’s Soy Flour ex- 
tends shelf life. Adds nutritional values. Im- 
proves crust color. Lowers costs. Enables 
easier make-up. 

In pie doughs—Staley’s Soy Flour lengthens 
shelf life. Affords tenderer, flakier crust. Im- 
proves crust color. Produces an easier-han- 
dling dough. 

For complete information, see your Staley 
Representative or write today to: 


A. E. Staley Mfg. Co., Decatur, Ill. 
® Branch Offices: Atlanta - Boston * Chicago - Cleveland 


Kansas City « New York * Philadelphia » San Francisco 
St. Louis 
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USDA active in protecting 


1 public against cancer 


Dr. Floyd DeEds prepared statement for the 
Scientific Panel Discussion on the Delaney cancer 
clause (see page 29) is so interesting that 

we reprint it here in its entirety 


Dr. Floyd DeEds 


Chief of Pharmacology Laboratory, USDA 


THE Pharmacology Labora- 
tory was established in 1931 
as part of the Food Research 
Division of the former Bureau 
of Chemistry and Soils. This 
laboratory was housed in the 
Department of Pharmacology, 
Stanford University School 
of Medicine, San Francisco, 
Calif., until it was moved to 
the Department’s Western 
Regional Research Labora- 
tory, Albany, Calif., in 1944. 

The primary objective in 
establishment of this labora- 
tory was the procurement of 
acute and chronic toxicity 
data on chemical compounds 
important to the Department’s 
interest in foods. 

To a large extent the inves- 
tigations of the Pharmacology 
Laboratory concerned new 
organic pesticides designed to 
replace the inorganic lead, 
arsenic, and fluorine com- 
pounds in common use prior 
to 1931. The Department was 
fully aware that the old inor- 
ganic compounds which had 
been used for so long poisoned 
the soil, that lead and arsenic 
residues could produce ane- 
mia upon repeated ingestion, 
that arsenic is a carcinogen, 
and that fluorides, in excess 
of the amounts now recom- 
mended for fluoridation of the 
public water supplies, pro- 
duced bleaching and mottling 
of teeth. 

It was recognized by De- 
partmental investigators that 
a successful organic pesticide 
should volatilize or decompose 
to a harmless substance after 
exerting its pesticidal action, 
and thus fail to poison the soil 
or leave a toxic residue on 
food. If a residue remained, 
it was recognized that the 


amount had to be small 
enough to present no toxicity 
hazard to the consumer. 

In concluding these intro- 
ductory remarks it should be 
noted that the Department 
was alert to its responsibility 
in preventing health hazards 
traceable to chemicals gaining 
entrance to foods prior to the 
1938 amendment of the Food 
and Drug Act and prior to the 
excellent control and research 
facilities existing in the Fed- 
eral Food and Drug Admin- 
istration today for the same 
purpose. 

Because of its bearing on 
the controversy over the De- 
laney Clause, it is appropriate 
to discuss briefly the Pharma- 
cology Laboratory’s investiga- 
tion of 2-acetylaminoflourene, 
a compound which had some 
promise as a pesticide. Inves- 
tigation of this compound was 
started in 1938, and it was 
soon discovered that it was an 
unusually potent and unique 
carcinogen.* 

Single doses of 2-acetylam- 
inofluorene as large as one 
gram per kilogram of body 
weight given orally to rats 
failed to produce evidence of 
acute toxicity. These rats died 
in 239 to 667 days from natural 
causes, such as pneumonia 
with no evidence of cancer. 

However, the daily inges- 
tion of dietary levels as low as 
40 parts per million (PPM) 





*Volume V. of ‘‘Advances in Cancer 
Research” for the year 1958 (Academic 
Press, 111 Fifth Avenue, N.Y.) devotes 
100 of the 463 pages of this volume to 
a summary of the flood of research of 
2-fluorenamine (2-acetylaminoflourene) 
stemming from the important discovery 
of the Pharmacology Laboratory. The 
authors of the pertinent section of this 
volume are E. K. Weisburger and J. H. 
Weisburger of the National Institutes 
of Health. 





CHEMOCIDES MK ani PK 


(methyl and propy! esters 
of p-hydroxybenzoic acid) 


@ Accepted as safe— 
under Food Additives Amendment 


@ Effective in acid, neutral and alkaline 
pH ranges 


@ More active against molds, yeast and 
bacteria 


@ In addition to inhibitory action—can 
be bactericidal and fungicidal 


@ Soluble in aqueous and organic media 
@ Calcium or sodium salts available 
experimentally for increased water 


solubility 


@ Completely stable in storage 


Y 


Chemocides MK 
and PK, and their 
sodium and calci- 
um salts, are im- 
mediately avail- 
able. For addi- 


CHEMO tional data and 
sampl it 
PURO Totaled Sea tie 
Subsidiary of ... Department. 
CENTURY 
CHEMICAL 
CORPORATION 


60 E. 42nd St., New York 17, N. Y. 
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WITH THE 


You can improve your 
preduct amazingly—by 
use of FLAVOREX real 
fruit flavors. Our “Low 
Temp” process coaxes 
out and captures the 
very last drop of good- 
ness in the natural fruit. 
Those delicately elusive, 
but important, volatiles 
now are collected and 
entrapped in our real 
fruit concentrates... so 


Symbo! | 


FLAVOR 


302 S. CENTRAL AVE., 





Real Fruit® Flavors... 


FUGITIVE 


AROMAS CAPTURED! 


that all the full, rich, 
good taste goes directly 
into your product. 

Available—black rasp- 
berry, black cherry, 
grape,strawberry, black- 
berry, punch, lemon 
and orange—as real 
fruit pure concentrated 
juices. Or with other 
natural flavors for add- 
ed strength. Write for 
samplesand prices today. 


STAC Ch CERCA Lian male lacs 


s X co., INC. 


BALTIMORE 2, MD. 
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produced cancer as early as 
408 days, whereas a dietary 
level of 10 ppm produced no 
cancer in 741 days. Here then 
is evidence of a no-effect level 
of a potent carcinogen in rats. 
(A no-effect level of a potent 
carcinogen is more significant 
than it would be for a weak 
carcinogen.) 

The unique character of 2- 
acteylaminofluorene is em- 
phasized by the fact that it 
causes a greater variety of 
cancer in a greater variety of 
organs than any known car- 
cinogen; that the most effec- 
tive route of administration is 
oral, and that the neoplasms 
usually occur remote from the 
site of application. 

The observation that 40 
ppm of 2-acetylaminofluorene 
produced cancer in rats 
whereas 10 ppm did not merit 
brief discussion. In the first 
place, the observation con- 
tradicts the statement made 
in defense of the Delaney 
Clause to the effect that no 
one can tell how small an 
amount of a carcinogen will 
fail to produce cancer. 

Secondly, although a no- 
effect level for this carcinogen 
was found, all thought of its 
use as a pesticide was given 
up for the simple reason that 
carcinogenic activity at a die- 
tary level of 40 ppm does not 
permit a margin of safety for 
this particular compound. The 
use of this compound as a 
pesticide was prevented by 
the exercise of sound judg- 
ment based on scientific data. 

On the other hand, if inves- 
tigation of a compound shows 
that the minimal dietary level 
capable of producing cancer 
far exceeds the amount that 
could conceivably exist in or 
on food under the proper con- 
ditions of usage of the com- 
pound, it seems logical to per- 
mit sound scientific judgment 
to play a role in any decision 
to be made. 

The need for latitude in ex- 
ercising scientific judgment in 
the interpretations or decisions 
to be made following procure- 
ment of toxicity data is well 
illustrated by the interesting 
situation presented by selen- 
ium. Here we have a_ sub- 
stance which in the minute 
amounts found in casein is not 
only beneficial, but appears to 
be an essential nutrient. In 
larger amounts it is toxic in a 
variety of ways and has even 
















E Looking for a 
¥. better way | 


a way to make 
it better? 


4 
ey 


> SHEFTENE® 


ff SODIUM and 
4 CALCIUM ) 





Whatever kind of food you produce, chances are 
Sheftenes can help you upgrade the quality of your | 
product or even improve its manufacturing process | 
... Or both! 

Primarily Sheftenes are known as a high-quality pro- 
tein supplement, rich in lysine and other essential 
amino acids. But they offer a wide assortment of func- 
tional advantages as well. 


Here’s just a partial list: 
Bakery: As a high-protein ingredient for bread. 


As a volume controllant to insure proper texture and 
uniformity of doughnuts, cookies and waffles. 


As a fat-blocking ingredient to prevent excessive absorp- 
tion of fat in frying of doughnuts. 


Dairy: As a stabilizer and emulsifier in milk shake bases. 
As a low-calorie stabilizer in ice cream for diabetics. 


As an agent to assure the keeping quality of ice cream. 


Cereals: As a supplement to improve the ‘‘amino profile” 
of grain cereal products. 


Infant Foods: As a high-quality, high-protein supplement 
in infant and special dietetic products. 


For samples and technical data write Dept. FP-5i0. 


HEFFIELD CHEMICAL 
Norwich, N.Y. 


A DIVISION OF NATIONAL DAIRY PRODUCTS CORPORATION 


Western U.S. distribution through 
BRAUN-KNECHT-HEIMANN CO., and Affiliates — San Francisco 
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been reported to be carcino- 
genic. 

Depending somewhat upon 
the species involved, amounts 
of selenium in the range of 
0.05 to 03 ppm promote 
growth, prevent white muscle 
disease, and in the case of 
exudative diathesis in chicks 
restore the red blood cell 
count and hemoglobin values 
to normal. 

Higher levels of selenium, 
approximately 100 times the 
beneficial levels, do produce 
toxic effects such as low con- 
ception rates, malformations 
of the embryos, and still 
births. Eleven of 53 rats de- 
veloped adenoma or low grade 
carcinoma of the liver after 
surviving 18 to 24 months on 
diets containing 5, 7, or 10 
ppm of selenium. 

Consequently, the present 
interpretation of the Delaney 
Clause prevents addition of 
the required amounts of sel- 
enium to livestock and poul- 
try feeds in areas of selenium 
deficient soil. Another way of 
stating the difficulty is that 
permission could not be 
granted for adding to deficient 
feed the small amount of sel- 
enium equivalent to that 
found in the casein of normal 
dairy products consumed by 
the human population. 

The desirability of making 
decisions relative to chemical 
additives on the basis of sci- 
entific data rather than on 
broad generalizations is all 
the more important when a 
compound is not carcinogenic 
per se but acts secondarily 
when unreasonably high die- 
tary levels produce metabolic 
end products in excess of the 
body’s ability to handle the 
situation. 

For example, certain glycols 
are metabolized to oxalic acid 
in the animal body, and when 
high dietary levels of one per- 
cent or more are fed to rats 
the irritant action of oxalate 
stones in the bladder produces 
tumors. These are interesting 
facts, but it is far from ob- 
vious that this situation exist- 
ing at high dietary levels of 
these glycols should put a ban 
on the presence of minute 
amounts in food. 

A ruling which arbitrarily 
classifies these glycols as car- 
cinogens becomes all the more 
difficult to live with when it 
1s realized that the glycerol 
Present in all fats and oils and 
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Refrigerate 






MEAT, DAIRY, FRESH AND FROZEN FOOD PRODUCTS 


instantly 





...WITH PURECO CO, 


BLAST CHILLING” 





GurecoC0, 


Drops temperature in minutes instead of hours. 


The Pureco COz Blast Chilling process accomplishes in 
minutes what mechanical units take hours to do. Pureco 
carbon dioxide liquid sprayed into the truck or railroad 
car reduces interior temperatures to sub-zero almost 
instantly. Six to seven hour pre-cooling periods are cut 
to minutes . . . after loading pull-down periods of two 
to four hours are eliminated. Product temperatures 
remain constant. 


Blast Chilling Cuts Cost on Road, Too! 


Blast Chilling flushes out the warm moisture-laden air 
and replaces it with cold dry vapor, thus mechanical 
units do not ‘ice up’’—operate far more efficiently. 


Shortened pre-load and after-load cooling periods, plus 
far more effective road operation add up to big savings 
on fuel and maintenance. 


No Special Equipment is Needed. 


Pureco CO, Blast Chilling needs no special equipment. 
It acts as an auxiliary to your truck or car’s normal 
refrigeration system . . . mechanical units, hold-over 


systems or “DRY-ICE”. 


Have a trial Blast Chilling demonstration. 


Pureco would like to demonstrate Blast Chilling to you 
in your plant under your working conditions . . . with no 
obligation on your part. Call your local Pureco repre- 
sentative for details or write: 


New Pureco booklet ‘‘How Car- 
bon Dioxide Serves You’’. Write 
for free copy. 

See us at Booth No. 8, Food Tech- 


nologists Show, San Francisco, 





PURE CARBONIC 


Pure Carbonic Company, A Division of Air Reduction Company, Incorporated 


Nation-Wide Pureco CO=s2 Service-Distributing Stations in Principal Cities 
General Offices: 150 East 42nd Street, New York 17, N.Y. 


AT THE FRONTIERS OF PROGRESS YOU’LL FIND AN AIR REDUCTION PRODUCT 
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Now—besides its full line of HVP powder and 
liquids as well as MSG—Hercules offers HVP®- 
Century powdered, a total hydrolyzed vegetable 
protein derived from wheat protein. Containing 
100% of all the amino acids derived from the 
hydrolysis with none of the monosodium glu- 
tamate removed, this new product offers the 
possibility of cost savings and processing ad- 





vantages wherever the flavor of well-browned 
beef is desired. 

This new four-page data sheet provides com- 
plete specifications on HVP-Century as well as 
information on how to compute cost savings 
and convert formulations. We'll be glad to send 
you a copy along with a sample of HVP-Century. 
For information, write to 


Huron Milling Division, Virginia Cellulose Department 


HERCULES POWDER COMPANY 


INCORPORATED 


900 Market Street, Wilmington 99, Delaware 
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amino acid glycine, an impor. 
tant constituent of gelatine 
are metabolized in the anima] 
body to form oxalate. 

Should fats and gelatine he 
considered carcinogenic? 

This brief discussion could 
be expanded to cite numerous 
instances of scientific fact 
which make it difficult to live 
with an arbitrary ruling. We 
are all against toxic chemicals 
in foods in general and are 
especially concerned with 
those that are carcinogenic, 

However, a plea should be | 
entered for the right to con- 
duct adequate and properly 
designed toxicological _ tests 
followed by critical unbiased 
interpretation of the data, 
with due regard to practical 
conditions of usage of each 
compound under _investiga- 
tion. 

In an effort to avoid a pre- 
judicial point of view regard- 
ing the Delaney Clause, | 
have sought the opinion of | 
members of the Stanford 
Medical School faculty; mem- 
bers whom I feel are qualified 
to offer an opinion and whose 
judgment I respect. A com- 
posite of these opinions is as 
follows. 

The toxicological data rela- 
tive to pesticides, food addi- 
tives, etc. should be carefully 
evaluated by properly quali- 
fied experts. Because of the 
special importance attached to 
the subject of cancer, it might 
be advisable to have a specific 
requirement in the Food and 
Drug Act Amendment to the 
effect that toxicological data 
suggesting carcinogenic prop- 
erties of a compound must be 
evaluated by experts in the 
field of cancer. 

The administrative deci- 
sions made should be based 
upon the best scientific judg- 
ment rather than being deter- 
mined by legislation. 





























































EDITOR WANTED 


FOOD PROCESSING has an 
opening on its editorial staff 
for a food technologist with 
processing experience or 4 
chemical engineer familiar 
with food processing. 
Submit resume to: 
The Editor, 
FOOD PROCESSING, 
111 East Delaware Place, 
Chicago 11, Illinois. 












































FOOD PROCESSING 




















Mors: 


In maj 
ments ai 
the form 
nical res 
Harrimar 
the post | 
explorati« 
son (witl 
search g 
Morse, rn 
sistant re 
formerly 
Universit; 
partment, 
technical 
Edward — 
years chi 
ton, has 
sistant dir 





Suerth 


Gerber 
elected thr 
dents. Joh 
merly gen 
manufactui 
president | 
Ray B. V 
research a: 
director, is 
president, < 
continues ; 
president 
president. 


Frederic 
year veter 
Molasses C¢ 
candy analy 
mula devel 
appointed ¢ 
nologist in 
Technical 
ment, 


MAY 196 








npor- 
latine 
nimal 























































i plants companies 
St personalities 
wee: 








ne be § 


could 
erous , 
c fact 
0 live © 
5. We & 
nicals © 
d are fe 
with © 
ric, 


A cinch in a pinch... 
NEW DODGE CAB-FORWARD Dodge Cab-Forwards 


handle with ease, even where back-in space is tight. There are many reasons: ; 
compact 8934-inch bumper-to-cab-back dimension; short wheelbases; tight 
























ld be : turning diameters; wide front tread; easy steering . . . manual or power. ‘' 
| "| Morse eltzer : J . 4 
oil . sti In other ways, too, you’ll find Dodge has a talent for keeping your driver y 
tests © In major research reassign- efficient and at ease. There’s the roomy cab with fully adjustable coil-spring 
bi ments at Thomas J. Lipton, : : ’ : | 
iased the former director of tech- seat, easy-to-read instruments and easy-to-reach controls. There’s quick | 
oan | nical research, Dr. Arthur J. acceleration in big Dodge V-8 engines; quick stopping with giant Dodge brakes. } 
oud ) Harriman, has been named to Dodge works with your driver, never against him, every mile and minute of 
stiga- the . poe ge a. every hauling day. And Dodge has the right truck for you ... whether new | 
f and r . - : ° | 
vi Toth other Unilever re- Cab-Forward or conventional model . . . truck or tractor ... gas or diesel. j 
ogard- § a ae — i See your Dodge truck dealer. It’s a cinch you’ll discover you can 
yg f sistant research director and | 
nford | formerly chairman of Rutgers } 
_ | University’s Food Science De- at 
alte’ | partment, has succeeded as DEPEND ON 
whose . technical research director; 
com- |, Edward Seltzer, for several 70@ SAVE VOU MONEY IN | 
‘ion ; years chief engineer at Lip- 
e ton, has been appointed as- 
ree | sistant director of research. 
addi- 
refully 
quali- 
of the 
shed to 
, might 
specific 
od and 
to the Bh 
1 data Suerth Wakefield Frens 
1ust be 
pe the Gerber Products Co. has 
elected three new vice presi- 
deak dents. John C. Suerth, for- 


based ¢ merly general manager for 
> judg- : 
+ deter- 


manufacturing, is now vice 
president for manufacturing; 
Ray B. Wakefield, formerly 
research and quality control 
director, is now research vice 
president, and Arthur J. Frens 
continues as assistant to the 
president with title of vice 
president. 
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Frederic J. Janssen, a 23- 
— year veteran of American 
§ ©Molasses Co. and specialist in 
candy analysis and new for- 
mula development, has been 
appointed chief candy tech- 
nologist in the company’s 


Technical Services Depart- A PRODUCT OF CHRYSLER CORPORATION 
ment. 





Servi-Swing Fenders—You pull a latch and out swing these sturdy Dodge 
fenders, exposing the engine for quick, easy service to reduce labor costs. Never 
has an engine been so easy to reach in a cab-forward truck! 
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New Penick & Ford Blender ensures production quantities at pilot plant tolerances 


which is designed to deliver corn products of 
improved quality and precise uniformity. With 
its new facility, P & F can offer industrial starch 
users production quantities to exact cus- 
tomer specifications, no matter how large 


The big advantage of having your corn starches 
mixed in the world’s largest blender is not size of 
batch, but the perfect starch uniformity you get 

. up to 60,000 Ib. with one bag exactly 
the same as the next. The blender is part of 
Penick & Ford’s new starch derivative plant or small the order. Call 


PIEINITIGKES POR O, UW. 


INCORPORATED 





750 THIRD AVE., NEW YORK 17, N. Y.; 1531 MARIETTA BLVD., ATLANTA, GA.; CEDAR RAPIDS, IOWA; 18 CALIFORNIA ST., SAN FRANCISCO 11, CALIF. 
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plants companies 
personalities 


Timothy Mojonnier, 83 
founder and board chairman 
of Mojonnier 
Bros., Chica- 


turer of food 
and dairy 
processing 
equipment, 


in West Sub- 
urban Hospi- 
tal, Oak Park, 
Ill. He was author and co- 
author of several text and ref- 
erence books on dairy tech- 
nology, the best known being 
“The Technical Control of 
Dairy Products.” 





T. M. Glen, head of engi- 
neering for Seabrook Farms 
Co., Seabrook, N.J., has been 
promoted to manager of man- 
ufacturing. He continues to 
head the plant engineering 
sections as well as the manu- 
facturing, planning and con- 
trol sections of the company. 








Glen Martin 


M. J. Martin, who has been | 


with Penick & Ford, producer 


of corn, sugar cane and maple | 
products since 1915, has been | 


elected president, succeeding 


Dr. J. M. Widmer, who retired. ; 


The University of California 


has honored Dr. William V. 
Cruess, a food scientist who 
has retired after 40 years with 
the university, by naming its 


food technology building # | 


Davis, Cal., Cruess Hall in his 
honor. 


Cornell 


periment Station at Geneva 
N.Y., dedicated a new $4 mil- 
lion food research building 
and pilot plant May 5. The 
new facilities are for advance- 
ment of the agriculture % 
New York State. 





University’s New | 
York State Agricultural Ex | 





go manufac. 
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Over 200 Papers, 
100 exhibits at 
20th Annual IFT 





At its 20th Annual Meeting 
— about to get underway in 
San Francisco — the Institute 
of Food Technologists. will 
consider the subject of food 
from every aspect, from basic 
research to packaging. 

Open to non-members for a 
$15 registration fee, meeting 
sessions will feature a record 
200 technical papers, while 
more than 100 exhibitors will 
present the latest in labora- 
tory and processing equip- 
ment, ingredients and food 
product developments. 

Specific technical session 
subjects to be discussed in- 
clude food additives, micro- 
biology and the public health, 
convenience food packaging, 
quality control and instrumen- 
tation, radiation preservation, 
flavor research and flavor 
chemistry. 

Separate technical sessions 
will be devoted to meat, fish, 
poultry, fruits products and 
vegetable products. 

A special feature of the meet- 
ing will be presentation of the 
1960 Nicholas Appert Award 
for outstanding achievement 
in the food technology field to 
Prof. Ernest H. Wiegand, for- 
mer head of the Department 
of Food Technology at Oregon 
State. Although retired from 
this post since 1952, Dr. Wie- 
gand continues as a depart- 
ment consultant. 

His contributions to the food 
industry include development 
of the recirculation type of 
tunnel food dehydrator, per- 
fection of methods of canning 
and freezing of foods, im- 
provement of brining and fin- 
ishing processes for cherries 
and invention of fruit grading 
machines, in which he holds 
two public service patents. 
In addition, Dr. Wiegand 
Ploneered the “short course” 
method of disseminating tech- 
nical information, and has 
been an outstanding educator 
in the field of food technology. 

The Appert Award consists 
of a $1000 honorarium and 
a bronze plaque. END 
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ENTRAPPED 


*Reg. U.S. Pat. Office 


POWDERED 
FLAVORS 


Florasynth being one of the first companies to manufacture powdered flavoring 
materials, we list below descriptive details of what we feel to be the finest type of 
New Entrapped Powdered Flavors. Features of these New Entrapped Powders are 
(1) as high as 50% oil content by weight. (2) Instantly dispersable. (3) Non-hygro- 
scopic. (4) Extremely economical. Shelf life studies have indicated excellent results. 


























ENTRAPPED POWDERED 
CLOUDINOL 


Available for the first time to the Beverage Industry, a 
Dry Cloud. Does not contain any brominated oils. Two 
pounds when dissolved in water to one gallon will 
produce one gallon of Standard Cloud Solution of which 
one ounce per gallon of Syrup will produce an excellent 
suspension in the finished product. % oz. will sufficiently 
cloud 1 gallon of finished beverage. 


ENTRAPPED POWDERED 
FLAVORS 


Lemon-Lime (Natural) 
Lemon-Lime, Imitation 
Lime (Natural) 

Lime, Imitation 
Loganberry, Imitation 
Maple, Imitation 

Mint (Natural) 
Orange (Natural) 


Apple, Imitation 
Apricot, Imitation 
Banana (either Green or 
Ripe Type available), 
Imitation 
Blackberry, Imitation 
Boysenberry, Imitation 
Butter Sweet, Imitation 
Butterscotch, Imitation Orange, Imitation 
Caramel, Imitation Peach, Imitation 
Cherry-Almond, Imitation Peppermint (Natural) 
Cherry Tame, Imitation Pineapple, Imitation 
Cherry Wild, Imitation Punch, Imitation 
Cherry Black, Imitation Raspberry, Imitation 
Cola Type Root Beer 
Cocoanut, Imitation Rum, Imitation 
Currant, Imitation Rum and Brandy, 
Grape, Imitation Imitation 
Grape (Concord), Spearmint (Natural) 
Imitation Strawberry, Imitation 
Grapefruit Tutti Frutti, Imitation 
Lemon (Natural) Walnut (Black), 
Lemon, Imitation Imitation 


NATURAL SPRAY DRIED 
POWDERED CITRUS JUICES 


Lemon Orange 

Lime Grapefruit 
These powders can be used in Beverages, Baking, 
Candy, Bakery Supply House Products, Ice Cream, 
Sherbet, Pudding, Pie Filling, etc. Advantages over 
present natural juice powders are: 


. Contain more juice solids 

. Lower in cost 

Non-hygroscopic and free flowing 

. Increased stability and shelf-life 

. Uniform as to acid content 

. One ounce will reconstitute to approximately 6 
ounces finished juice 

7. More cloud produced in beverages 

. Very easy to handle in production 
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Other Entrapped Flavors developed on request 


Suggested uses per 100 pounds: Gelatin Dessert, 2 to 
3 oz.; Cake Mixes, 1 to 2 0z.; Puddings, 2 to 3 0z.; 
Powdered Drinks (without sugar), 12 to 16 oz. (1 oz. 
makes 2 qts. finished beverage). 


LABORATORIES, INC. 


( 
EXECUTIVE OFFICES: 900 VAN NEST AVE., (BOX 12) NEW YORK 62,N.Y. + CHICAGO 6 + LOS ANGELES 21 


Boston ° Cincinnati * Detroit * Dallas * New Orleans ° St. Louis * San Francisco 
Sales Offices in Principal Foreign Countries 


Stop at Florasynth’s Booth +24, 25, IFT Annual Meeting, May 15-19, Masonic Temple, San Francisco 
7154 on Reader Service Slip. 
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A timely and provocative reappraisal suggesting . . . 


We should have absolute confidence that the 
majority opinion of expert toxicologists 
will be in the best public health in- 
terests; we should therefore proceed to 
give the majority opinion official status. 


Until the dispute over the Delaney Cancer 
Clause is settled we must maintain at 
all costs public confidence in both our food 
supply and in the integrity of its 





public servants. 


NORMAN G. WHITE, PhD 
Manager, Industrial Hygiene 
Shell Chemical Company 
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. in the manner only recently 
required by law. 


last 10 years . 





Since passage of the 1958 
Food Additive Amendment 
and the Delaney Clause we 
have come to be faced with a 
situation that has become 
controversial in nature be- 
cause certain basic elements 
necessary to sound legislation 
are lacking in the Delaney 
Clause and have not been 
provided in the regulations is- 
sued since passage of the bill. 
We find ourselves entangled 
in a complexity of uncertain- 
ties, unknowns, and fanatical 
attitudes surrounding cancer. 
In our confusion and fear of 
the consequences I am of the 
opinion that many people 
have been much too hasty in 
their accusations or insinua- 
tions that certain groups and 
individuals have not contin- 
ued to demonstrate good 
judgment. We must remember 
that in any successful organ- 
ization there must be a con- 
sistency of policy dictated 
by the power in command 
which must be followed by all 
the subordinate officers 
whether it be right or wrong. 
Basically, I do not think 
there is much controversy 
over the major objective. We 
are all agreed that we need 
legislative control to require 
all food producers to conform 
with certain practices which 
will insure a continuing ade- 
quate supply of safe food to 
the consuming public in con- 
tinuously increasing amounts 
in the form and _ condition 
which the continuously 
changing public demand dic- 
tates. 
In these early days of feel- 
ing our way and learning to 





A basis for revising food additive legislation 


live with our initial attempt 
to reach this objective, we 
have lost sight of how much 
we have accomplished, and 
our fears have been multi- 
plied as we followed the blind 
into the confusion thrust up- 
on us at the last moment by 
the Delaney Clause. 

Consider for a moment what 
would happen if Federal leg- 
islation were passed which 
stated that no one could pur- 
chase a new automobile until 
they demonstrated their abil- 
ity to drive the new one in a 
manner such that they would 
never injure or kill a pedes- 
trian nor cause an accident 
under any condition. 

Fundamentally, all of the 
obvious shortcomings in such 
a regulation are present in 
the Delaney Clause. Keep this 
in mind as we review some 
facts. 


Fact 1. Everyone will agree 
that the word cancer arouses 
a greater sense of fear in the 
average person’s. sense of 
well-being than any of the 
other potential hazards-to- 
life he faces today. 


Fact 2. Our biological sci- 
entists are unable to describe 
the initial mechanism of car- 
cinogenesis, but they can rec- 
ognize the early pathological 
changes which result when 
the process becomes active. 


Fact 3. The known carcino- 
gens, relatively few in number, 
are used by the experimental 
investigator as positive con- 
trols in his studies. By use 
of certain dilutions of these 
materials he can predict quan- 
titatively the incidence of 
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Imagine the classic flavor of the cured vanilla bean.. : 

Shulton's VANILLIN USP is a standard for quality g  VANITROPE® (up to 25 times-s 1 
than Vanillin) also enhances flavors, gives you oie . Now available are versatile NUVANS®, 
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A basis for revising food additive legislation 


We should have absolute confidence that the 
majority opinion of expert toxicologists 
will be in the best public health in- 
terests; we should therefore proceed to 
give the majority opinion official status. 


Until the dispute over the Delaney Cancer 
Clause is settled we must maintain at 
all costs public confidence in both our food 
supply and in the integrity of its 
public servants. 


NORMAN G. WHITE, PhD 


Manager, Industrial Hygiene 


Shell Chemical Company 
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ive passage of the 1958 
Food Additive Amendment 
and the Delaney Clause we 
have come to be faced with a 
situation that has become 
controversial in nature be- 
cause certain basic elements 
necessary to sound legislation 
are lacking in the Delaney 
Clause and have not been 
provided in the regulations is- 
sued since passage of the bill. 
We find ourselves entangled 
in a complexity of uncertain- 
ties, unknowns, and fanatical 
attitudes surrounding cancer. 
In our confusion and fear of 
the consequences I am of the 
opinion that many people 
have been much too hasty in 
their accusations or insinua- 
tions that certain groups and 
individuals have not contin- 
ued to demonstrate good 
judgment. We must remember 
that in any successful organ- 
ization there must be a con- 
sistency of policy dictated 
by the power in command 
which must be followed by all 
the subordinate officers 
whether it be right or wrong. 
Basically, I do not think 
there is much controversy 
over the major objective. We 
are all agreed that we need 
legislative control to require 
all food producers to conform 
with certain practices which 
will insure a continuing ade- 
quate supply of safe food to 
the consuming public in con- 
tinuously increasing amounts 
in the form and_ condition 
which the continuously 
changing public demand dic- 
tates. 
In these early days of feel- 
ing our way and learning to 


live with our initial attempt 
to reach this objective, we 
have lost sight of how much 
we have accomplished, and 
our fears have been multi- 
plied as we followed the blind 
into the confusion thrust up- 
on us at the last moment by 
the Delaney Clause. 

Consider for a moment what 
would happen if Federal leg- 
islation were passed which 
stated that no one could pur- 
chase a new automobile until 
they demonstrated their abil- 
ity to drive the new one in a 
manner such that they would 
never injure or kill a pedes- 
trian nor cause an accident 
under any condition. 

Fundamentally, all of the 
obvious shortcomings in such 
a regulation are present in 
the Delaney Clause. Keep this 
in mind as we review some 
facts. 


Fact 1. Everyone will agree 
that the word cancer arouses 
a greater sense of fear in the 
average person’s. sense of 
well-being than any of the 
other potential hazards-to- 
life he faces today. 


Fact 2. Our biological sci- 
entists are unable to describe 
the initial mechanism of car- 
cinogenesis, but they can rec- 
ognize the early pathological 
changes which result when 
the process becomes active. 


Fact 3. The known carcino- 
gens, relatively few in number, 
are used by the experimental 
investigator as positive con- 
trols in his studies. By use 
of certain dilutions of these 
materials he can predict quan- 
titatively the incidence of 
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malignancies he expects to 


find. 


Fact 4. He can also predict 
that in certain species of ani- 
mals cancer will be present to 
a certain extent at a given age 
and in some cases will cause 
100 percent mortality in all 
animals not succumbing to 
other causes, even when main- 
tained in an environment con- 
sidered to be completely free 
of carcinogenic substances. 


Fact 5. Facts 2, 3, and in part 
4, also hold true for sub- 
stances which damage _ the 
liver, kidney, cardio-vascular, 
and hematopoietic systems. 


Fact 6. It is not necessary to 
assume that the increased in- 
cidence of cancer is_ being 
caused by some substance or 
group of substances (not here- 
tofore in our environment) 
that man is consuming, breath- 
ing, or exposed to in any other 
manner. There is a more logi- 
cal explanation. 

No one can deny that for 
every 1000 births we will 
eventually record 1000 deaths 
from one cause or another. 
Automobiles are not killing 
people as fast as our biological 
scientists are finding methods 
to prevent death from tubercu- 
losis, pneumonia, and other 
disease entities. Therefore, 
more people are living long 
enough to develop cancer and 
cardio-vascular insufficiencies. 

Our vital statistics reflect 
this “shift” in the cause of 
death as our life-expectancy 
has increased. (Some will con- 
test this explanation; in any 
event, some will take the 
position that these circum- 
stances are all the more rea- 
son to be super-cautious.) 


Fact 7. Our continuing ad- 
vancement in food production, 
preservation, processing, and 
packaging is the only solution 
to the problem of providing 
an adequate food supply to 
man world wide. Over half of 
the people on the face of this 
earth today go to bed hungry. 

The surplus we have in this 
country inhibits our recogniz- 
ing the critical need for con- 
tinuing progress in food pro- 
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duction, preservation, proc- 
essing, and packaging. Only 
because of past accomplish- 
ments in these areas do we 
have such an abundance in 
this country at the present. 


Fact 8. An automobile is rec- 
ognized today as a potentially 
lethal weapon when used im- 
properly. They killed over 
40,000 people last year. How- 
ever, we don’t say you can’t 
drive an automobile; we don’t 
find out which specific make 
kills the largest percent of the 
40 thousand and say produc- 
tion of this must be discon- 
tinued. 

We do say you should drive 
more slowly, and we put up 
speed limit signs which indi- 
cate the legal speed permitted. 

Good judgment is expected 
and given to the establishment 
of speed limits commensurable 
to the hazard even though 
everyone recognizes the fact 
that someone may be killed at 
almost any moment almost 
anywhere. We take this rea- 
sonable risk as a sacrifice to 
progress. 


Fact 9. At the present time 
our knowledge does not per- 
mit our experts to make pre- 
dictions with regard to car- 
cinogenicity with 100 per cent 
assurance that they are abso- 
lutely correct, but we can have 
absolute confidence that a ma- 
jority of any given group will 
exercise their best scientific 
judgment in evaluating the 
facts in their possession and 
render a decision in the best 
interest of, not only our own 
public health and economy, 
but also that of the world. 


Fact 10. Our technicological 
progress in food processing 
should not be slowed down 
because of the attitudes of a 
few dedicated fanatics with so 
little confidence in their own 
scientific knowledge and capa- 
bilities that they are afraid to 
make decisions today for lack 
of infallible proof. Anyone who 
contends you should accept 
only that which has been 
proven beyond a doubt as fact 
and limit your activity to such 
areas is not a scientist. If left 
to these people, the advance- 


ment of our civilization would 
come to a grinding halt. 

Fact 11. Industry cannot con- 
tinue to direct millions of 
dollars into research programs 
to find better food additives, 


insecticides, weed-killers, 
nematocides, fumigants, medi- 
cants in animal feeds, and the 
numerous beneficial chemicals 
applicable to food processing, 
when the ultimate success of 
such efforts depends upon the 
attitudes of a few individuals 
who may have difficulty ex- 
ercising scientific objectivity. 

e Three distinct steps are in- 
dicated to correct the existing 
condition. 

First: Our legislative offi- 
cials must be informed. They 
must understand the deficien- 
cies in the present law and 
in the way it has been admin- 
istered. 

Second: A satisfactory al- 
ternative must be developed. 

Third: The Congress must 
revise the present legislation. 

The development of an al- 
ternate plan can be accom- 
plished by the selection of a 
group of toxicologists from 
government, academic institu- 
tions, and industry; charging 
them with the responsibility 
of submitting a firm recom- 
mendation based upon a ma- 
jority opinion, with the under- 
standing that it is recognized 
that they do not possess all of 
the answers they would like to 
have at the present time. 

In summary, the divergence 
of opinions and attitudes mani- 
fested by scientists since the 
passage of the 1958 Food Ad- 
ditive Amendment with the 
hastily appendaged Delaney 
Clause points to the need for 
corrective measures. Certain 
related philosophical facts have 
been presented with the hope 
that they may help point the 
way to a resolution of the 
controversy. 

Pending settlement of the 
dispute, a modus vivendi must 
be maintained; that is, we 
must operate in a manner so 
as to maintain at all costs the 
confidence of the American 
public in both the safety of its 
food supply and the integrity 
of its public servants, ; 





Congress 
considers | 


@ Last month’s scientific 
panel discussion on 
the Delaney Cancer 
Clause before the 
House Committee on 
Foreign and __inter- 
state Commerce 
brought out the ne- 
cessity for use of the 
best possible  scien- 
tific judgment in its 
administration. 


@® The hope now is that 


the per se concept oi: 
the cancer clause will 
be modified and re- 
quire the HEW Secre- 
tary to take into ac- 
count the scientific 
judgment of a repre- 


sentative 


of toxicological ex- — 
perts qualified to — 


pass judgment on 


matters pertaining to ~ 


safety. 
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AST month a Scientific 

Panel of thirteen dis- 
tinguished experts (see list at 
right of photo below) on can- 
cer and food protection met 
and testified at the request of 
Rep. Oren Harris, Chairman 
of the House Committee on 
Foreign and Interstate Com- 
merce. 

Specifically under consider- 
ation by the panel was the 
Delaney Cancer Clause in the 
proposed color additives bill. 
Rep. Harris indicated, how- 
ever, that any important 
modification of this cancer 
clause would also be proposed 
for the Food Additives Law, 
which contains a_ similar 
clause. 


Hopes that this Scientific 
Panel would come to some 
sort of an agreement which 
would serve as a guide to the 
lawmakers were frustrated. 
The scientists testifying as 
individuals publicly demon- 
strated a wide divergence of 
views. 

But as a critical observer 
seeking clues for a way out of 
the current dilemma, we came 
to a rather surprising con- 
clusion: the current confus- 
ion and consternation of in- 
dustry over FDA’s adminis- 
tration of the Delaney Clause 
might have been avoided if 
the “Referral to Advisory 
Committee” provision had not 
been deleted from the bill 






















Law 


which became the Food Ad- 
ditives Law. 

More important, this con- 
clusion points to the (scien- 
tific) Advisory Committee, 
properly used, as a means for 
resolving scientific controver- 
sey and legislative confusion. 

Those who still oppose the 
Advisory Committee provision 
maintain with some measure 
of justification that this posi- 
tion on our part is wishful 
thinking. Some of their criti- 
cisms lead to our suggestive 
modifications in the Advisory 
Committee provision to make 
it more workable, as described 
later in this article. 

One inescapable observation 
of the hearing was the wide 
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HOWARD P. MILLEVILLE 
Editor 


From left to right: 


Dr. M. R. Zavon 
Kettering Laboratory of 
Industrial Health 


Dr. Albert Tannenbaum 
Medical Research Institute 
Michael Reese Hospital 


Dr. James A. Miller 
McArdle Laboratory 
University of Wisconsin 


Dr. Morton L. Levin 
Roswell Park Memorial Institute 


Dr. Floyd De Eds 
U.S. Department of Agriculture 
Western Utilization Laboratory 


Dr. Harold F. Blum 
Department of Biology 

(also Nat'l. Cancer Institute) 
Princeton University 


Dr. William J. Darby 
Chairman of the panel 
Department of Biochemistry 
Vanderbilt University School 
of Medicine 


differences of opinion of the 
scientists on the panel in 
legislative matters related to 
cancer. Another observation 
was that the scientists on 
whose advice the HEW Secre- 
tary has relied on in his ad- 
ministration ‘of the Delaney 
Clause, all had extreme views 
about keeping any possibly 
suspected carcinogen out of 
our food supply. 

That the Secretary should 
refer for advice to these sci- 
entists at the National Cancer 
Institute is certainly a justifi- 
able action. The distinguished 
scientists at the government- 
operated-and-supported Na- 
tional Cancer Institute of the 
National Institutes of Public 


Members of the Scientific Panel which discussed the Delaney 
Cancer Clause are in the front row facing the House Com- 
mittee on Foreign and Interstate Commerce 






















Dr. Paul R. Cannon 
Professor Emeritus 

Dept. of Pathology 
University of Chicago 


Dr. Charles J. Kensler 
Department of Pharmacology 


School of Medicine, 


Boston University 


Not shown in photo 


Dr. G. Burroughs Mider 
Associate Director, 

National Cancer Institute 
National Institutes of Health 


Dr. Walter S. O’Donnell 
Sloan-Kettering Institute for 
Cancer Research 

Division of Preventive Medicine 


Dr. Harold L. Stewart 
National Cancer Institute 
National Institutes of Health 


Dr. Philippe Shubik 
Division of Oncolog 


Chicago Medical Se 



























Health would at first appear to 
be best qualified. 

It has now come to be realized, 
however, that their background 
as experimentalists in cancer re- 
search is in many ways by itself 
inadequate for the perspective 
and scientific judgment needed 
in the administration of a cancer 
clause. 

The objective of most of the 
experimental work at the Na- 
tional Cancer Institute as well as 
that of other cancer specialists 


Congress considers amending Additives Law 


Any substance which resembles 
a powerful carcinogen to humans 
under conditions of use would 
never be considered as a food 
additive. 

There is a_ striking-if-some- 
what-oversimplified analogy be- 
tween the per se doctrine as it 
once was applied to poisons in 
general and the present status 
of its application to carcinogenic 
substances. 

Disregarding these latter sub- 
stances for the moment, it 
eventually became recognized 





Rep. Oren Harris (D, Ark.), Chairman of the House Committee on Interstate 

and Foreign Commerce, is second from the left; Rep. John Bell Williams (D, 

Miss.), a key figure in the passage of the 1958 Food Additives Law, is on the 

left. The three members of the Scientific Panel facing the congressmen are 

(left to right) Dr. Harold F. Blum, Dr. William J. Darby, Chairman of the 
Panel, and Dr. Paul R. Cannon 


is to determine the cause and 
cure of cancer. In pursuit of this 
objective these cancer investi- 
gators try to induce cancer as 
rapidly as possible, then seek 
ways of curing it. 

An additional consideration is 
that most, if not all, of their ex- 
perimental studies are based not 
on cancer caused by ingestion as 
would be the case of possible 
carcinogens in our food supply, 
but on cancer caused by physi- 
cally injecting substances into 
the body, painting substances on 
the skin, or introducing them 
into the air breathed by the test 
animal. 

These cancer specialists thus 
deal primarily with powerful 
carcinogens, using them as tools 
in their studies. 

In the case of possible food 
additives, the scientific judgment 
required is at the other end of 
the cancer phenomena spectrum. 
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that any component, whether it 
be natural or synthetic, when 
consumed in excess by either a 
test animal or humans, exerts 
harmful effects; therefore has 
the capacity to be poisonous. 

The objective of the govern- 
ment has been to prevent strong 
poisons from becoming a part of 
our food supply and limit the 
possible new components of the 
diet to those substances having 
only a weak capacity for being 
poisonous, i.e., those which when 
tested on animals under condi- 
tions more or less reasonably 
related to expected use in hu- 
mans do not exert harmful ef- 
fects. 

Now consider the special class 
of poisons classified as carcino- 
genic. At the present time most 
of our limited knowledge is on 
strong carcinogens. 

But hardly a month goes by 
without a report on the finding 












of a new weakly carcinogenic 
staple in our food supply. Two 
of the latest reports demonstrate 
that under extreme conditions— 
not at all reasonably related to 
usuage by humans—eggs and or- 
dinary table salt increase the 
incidence of cancer in test ani- 
mals. 


Delaney Clause unworkable 


It thus appears that in the 
hands of the experimental toxi- 
cologist practically any compo- 
nent of the diet can be made to 
increase incidence of cancer in 
test animals. When such results 
are considered under the De- 
laney Cancer Clause, the item 
in question comes to be classified 
as carcinogenic. 

Such a clause thus becomes 
unworkable for judging the 
safety of new substances un- 
less it is the desire of Congress 
to stop practically all progress 
in food additives. 

At this date it is beside the 
point to argue that the Delaney 
Clause does not preclude the use 
of scientific judgment on the part 
of the Secretary. The point is 
that there is considerable dis- 
agreement over the type of 
scientific judgment that has been 
exercised. 

Industry’s objective in pro- 
posing modifications in the can- 
cer clause is to provide for the 
best possible scientific judgment 
so as not to stifle technological 
progress. 

We believe that the problem 
can be unraveled step by step, 
but that it wil first be necessary 
to eliminate the per se concept 
from the cancer clause. We also 
believe that a scientific Advisory 
Committee should be provided 
for to help interpret the points 
in the modified cancer clause 
requiring exercise of scientific 
judgment. 

Specifically, it is suggested 
that the cancer clause be modi- 
fied to read: “ provided 
that no substance shall be 
deemed safe if it is found to 
induce cancer in man or animal 
when ingested by man or animal 
in amounts and under conditions 
reasonably related to the in- 
tended use, or if it is found after 
tests which are appropriate for 
the evaluation of the safety of 
additives for use in food to 
induce cancer in man or animal. 

Concomitant with this modifi- 


cation of the cancer clause we 
suggest providing for the use of 
the Advisory Committee, but 
only for actions of the Secretary 
which would come under the 
cancer clause. 

One question that immediate- 
ly arises is how can we expect 
a commitee which is or should 
be representative of all the 
pertinent scientific disciplines to 
come to any sort of agreement 
when they hold such widely 
divergent views. 

This leads to the suggestion 
that the committee be required 
to submit a report which repre- 
sents the prepondernace' of 
opinion of the committee. A pro- 
vision should also be made for 
a minority report should the 
minority desire to submit one. 

In any event, neither report 
should be binding on the Secre- 
tary but would, of course, be 
part of the entire record. 

At this time we would like to 
point out that the divergence of 
viewpoints which might be ex- 
pected from members of such a 
scientific Advisory Committee 
will be narrowed if not entirely 
eliminated in action. 

In this regard it is worth con- 
sidering again the recent testi- 
mony of the Scientific Panel be- 
fore the House Committee on 
Foreign and Interstate Com- 
merce. 

It is true that the scientists 
were poles apart on such policy 
matters as whether or not a 
cancer clause is required in the 
law, and what tests are generally 
appropriate for the evaluation of 
safety. 

But we state with conviction 
that if, for example, this scien- 
tific Panel were asked to pass 
judgment on experimental data 
regarding the proposed use of a 
specific additive, they would 
come to reach _ substantial—if 
not unanimous — measure of 
agreement.* 

In line with the stand Dr. N. 
G. White takes in the article 
which precedes this one, we 
should have absolute confidence 
that the preponderance of opinion 
of a group of qualified experts 
will be in the best: public health 
interests in all cases where it is 
necessary to weigh the possible 
health hazard against the eco- 
nomic need. TO NEXT PAGE 





*If my notes are correct, a similar conclu- 
sion was actually stated at the hearing by 
Dr. Mider of the National Cancer Institute. 
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Re the Advisory Committee 


The provision for Reference to 
an Advisory Committee which 
was deleted from the bill just a 
few weeks before it became law 
is reprinted in its entirety at the 
end of this article. 

It is pertinent to note that it 
was deleted from the bill when 
the Delaney Cancer Clause was 
not included. This clause subse- 
quently was added to the bill 
and became part of the Food 
Additives Law. 

Examination of the record of 
Hearings during the 84th and 
85th Congress shows that legal 
opinion was mostly against the 
use of the Advisory Committee. 
This opinion brought up to date 
is tersely summarized as fol- 
lows: The fact that government 
is not exercising good, correct 
scientific judgment does not off- 
er any sound reason for dele- 
gating government functions to 
an advisory group.* 

But at least a few legal ex- 
perts are becoming resigned to 
another fact — that we don’t 
practice food and drug law like 
we do damage suits. 

In any event, a food processor 
whose existence depends. on 


*As recently stated by one who commands 
considerable respect in food and drug law. 





consumer confidence in his prod- 
ucts simply cannot afford the 
adverse publicity which would 
result from contesting in court 
the decisions of the Secretary 
under the cancer clause. 

Therefore it seems all the more 
necessary that the Congress 
specifically make provisions for 
the best possible scientific judg- 
ment in the administration of 
the law. 

In defending the provision for 
Referral to an Advisory Com- 
mittee, the FDA Administrator 
said* “. . . [it] was proposed in 
an effort to give industry the 
same opportunity of getting a 
scientific question reviewed by 
an independent group of recog- 
nized scientists that the Depart- 
ment now has. . The [Na- 
tional] Academy [of Sciences] 
was established to advise Gov- 
ernment on such matters. We 
are willing for industry to have 
the same opportunity.” 

After consulting with more 
than a dozen experts on this 
matter, most of whom are well 
versed in the workings of a 
similar provision under the Mill- 
er Pesticide Law of 1955 . 
and after consideration of a wide 
assortment of opinions and criti- 





*George Larrick in Hearings on Food Addi- 
tive legislation before the 85th Congress. 





cisms, we conclude that a more 
useful and therefore a more ac- 
ceptable Advisory Committee 
would result if certain changes 
were made in its makeup and 
operation. 

For purposes of further dis- 
cussion the following modifica- 
tions are suggested: 


a. As previously suggested, the 
Advisory Committee provision 
would apply only to actions of 
the Secertary taken under the 
cancer clause. 


b. To secure continuity in ac- 
tion it is suggested that the Ad- 
visory Committee consist of a 
core of permanent members — 
the seven members of the al- 
ready functioning National Re- 
search Council’s Subcommittee 
on Carcinogenesis. Other mem- 
bers of the Advisory Committee 
would be separately appointed 
for each referral as described in 
paragraphs (c) and (d) below. 


c. To prevent the lobbying ac- 
tivities encouraged by the last 
sentence of Section 1 in the pro- 
vision for Referral to Advisory 
Committee, we would delete this 
sentence. In its place we suggest 
that the industry whose petition 
is being considered be allowed 
to appoint a scientist as a non- 
voting member who would repre- 





sent the industry in the delibera- 
tions of the Committee. (The FDA 
has continuity of representation 
in the core of permanent mem- 
bers, since one of the members of 
the NRC’s Subcommittee on Car- 
cinogensis comes from FDA.) 


d. Additional members, say 
five in number, should be ap- 
pointed by the Secretary in ac- 
cordance with the provisions 
previously proposed, except that 
insofar as is possible at least two 
of these should have special ex- 
perience in the type of carcino- 
genity involved in the referral. 


e. The Advisory Committee 
should also be provided by the 
Secretary with adequate secre- 
tarial help for making a tran- 
script of their deliberations for 
their own use; they should also 
be provided with legal counsel. 
Furthermore, the Committee 
should be authorized to seek the 
advice of legal counsel other 
than that which the Secretary 
provides if it so desires. 


f. The report which the Com- 
mittee makes to the Secretary 
should represent the preponder- 
ance of opinion of the members 
of the Committee; the minority 
opinion, if there is one, should 
also be authorized to submit a 
report to the Secretary. END 


Reference to 
Advisory Committee 


The following FDA-sponsored provision, taken 
from House Report 2284, July 28, 1958, was 
deleted from the Food Additives bill before it 
became law 


(1) At any time before, or within 
thirty days after, publication of an order issued 
under subsection (c) or (d) of this section, the 
petitioner may request that the petition or order 
thereon, or the Secretary’s proposal, or any 
question raised by such petition, order, or pro- 
posal, be referred to an Advisory Committee. 
Upon such request, or if the Secretary within 
such time deems such a referral necessary, the 
Secretary shall forthwith appoint an Advisory 
Committee of competent experts to review the 
petition, order, or proposal, or question, as the 
case may be, and to make a report and recom- 
mendation thereon. Each such Advisory Com- 
mittee shall be composed of experts, qualified 
in the subject matter of the petition, order, pro- 
posal, or question, as the case may be, and of 
adequately diversified professional background 
selected by the National Academy of Sciences, 
except that in the event of the inability or re- 
fusal of the National Academy of Sciences to 
act, the Secretary shall select the members of 
the Committee. 
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The size of the Committee shall be determined 
by the Secretary. Members of an Advisory 
Committee shall receive as compensation for 
their services a reasonable per diem, which the 
Secretary shall by rules and regulations pre- 
scribe, for time actually spent in the work of 
the Committee, and shall in addition be reim- 
bursed for their necessary traveling and subsis- 
tence expenses while so serving away from their 
places of residence. The members shall not be 
subject to any other provisions of law regard- 
ing the appointment and compensation of em- 
ployees of the United States. The Secretary 
shall furnish the Committee with adequate 
clerical and other assistance, and shall by rules 
and regulations prescribe the procedure to be 
followed by the Committee. The Secretary shall 
refer the petition, order, or proposal, or ques- 
tion, as the case may be, to the Advisory Com- 
mittee so appointed, and furnish such Commit- 
tee all the data before him. A person who has 
filed a petition or who has requested the re- 
ferral of an order, proposal, or question, to an 
Advisory Committee, as well as representa- 
tives of the Department of Health, Education, 
and Welfare, shall have the right to consult 
with such Advisory Committee in connection 
with the matter referred to it. 


(2) Within sixty days after the date 
of such referral, or within an additional thirty 
days if the Committee deems such additional 
time necessary, the Committee shall, after in- 


dependent study of the data furnished to it by 
the Secretary and other data before it, certify 
to the Secretary a report and recommendations, 
together with all underlying data and a state- 
ment of the reasons or basis for the recom- 
mendations. Within thirty days after such cer- 
tification, and after giving due consideration to 
all data then before him, including such report, 
recommendations, underlying data and state- 
ment, and to any prior order issued by him in 
connection with such matter, the Secretary 
shall confirm or modify any order theretofore 
issued or, if no such order has been issued, 
shall by order establish a regulation prescrib- 
ing, with respect to any particular use of the 
food additive involved, the conditions under 
which such additive may be safely used or 
shall, by order, deny the petition. 


(3) The Secretary may by regula- 
tion condition referrals to Advisory Commit- 
tees pursuant to this subsection upon the pay- 
ment, by the person requesting the referral, of 
fees to defray the costs arising by reason of 
such referrals. Such fees, including advance de- 
posits to cover such fees, shall be available, un- 
til expended, for paying (directly or by way of 
reimbursement of the applicable appropriation) 
the expenses of Advisory Committees under 
this subsection and other expenses arising by 
reason of referrals to such Committees, and for 
refunds of excess payments. 
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Installation of packaged freezer is in area formerly used for 
loading trucks. From wrapper, right foreground, ice cream 
cartons travel through garage-type door into transport or 
delivery truck outside 


Freezer loads & unloads every 5 min 
open time of plates is less than 5 sec 


When ready-rails on top of unit are fully loaded (A), plates 
open slightly, controlled by vertical and horizontal plano- 
graphs at front and back of freezer. Elevators under each 
channel raise the 13 layers of cartons shearing any adhesion 
pick up layer from ready-rails, and lower the 14-layer loads 
into freezing channels to a level where bottom frozen layer 
is below plate (B). Cross shear mechanism at bottom clears 
adhesion between cartons. Elevators continue their down- 
ward motion, lowering frozen layer to discharge position. 
Discharge belts on each elevator eject frozen packages, six 
at a time (C). Although feed and discharge are on cycle 
basis, freezing surfaces of machine are exposed to surround- 
ing relative humidity and temperature for less than five sec- 
onds per cycle. 

Because of very short duration of exposure, frost forma- 
tion is avoided. Vertical-plate freezer can therefore be used 
in any location where conveyors, refrigeration and electrical 

lines can be installed, including outdoors 





Soft ice cream cartons are conveyed directly from filler ony 
production floor to vertical feeder-conveyor of freezer and 
loaded into top from front of unit. Frozen ice cream cartons 
are discharged at bottom, front; move directly to nearby 
automatic wrapping machine. Cartons are discharged from 
wrapper onto conveyor for loading directly into truck or cold 
storage room 
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Prostem: Half-gallon 
containers of ice cream are 
forming an increasing share of 
sales for Costa Ice Cream Co. 
at Woodbridge, N. J. 

In addition to distributing 
own brand from plant, truck- 
load quantities of half-gallon 
containers are shipped _ to 
Grand Union Stores. 

After filling, the containers 

were stacked in a hardening 
room, then loaded into truck. 
Production had reached a 
point where mechanizing the 
hardening operation would be 
advantageous. 
Solution: With a minimum of 
alterations a vertical-plate 
freezer was installed to hard- 
en the ice cream on a con- 
tinuous basis. 

This type of freezer needs 
no insulated enclosure. At 
Costa, it was installed in a 
truck loading area next to the 
ice cream production depart- 
ment, see photo and flow dia- 
gram. 

Conveyors feed the freezer, 
move discharged cartons to 
nearby automatic wrapper, 
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@ No insulated enclosure required 
@ Tests show up to 40% more efficiency 





Compact, vertical-plate freezer makes it... 


then transport cartons either 
directly to trucks or to cold 
storage room. 

Wrapper bands two %-gal 
cartons together with wrap- 
ping material fed from a roll 
and glue-seals the 1-gal pack- 
age. 

When trucks or trailers are 
loaded, product flow is con- 
tinuous from filling machine 
to vehicles. 

One man places cartons in 
filler. The next and last sta- 
tion at which a man is needed 
in complete operation is in 
truck for stacking or palletiz- 
ing packages. Man is in truck 
only half the time since it 
only takes about 24% minutes 
to load 5-minute output from 
freezer (72 gallon-packages). 

Speed of whole operation at 
Costa is keyed to production 
rate of freezer—over 1600 
half-gal cartons per hour. 

Freezer is unitized, all aux- 
iliary equipment such as mo- 
tors, drives and _ hydraulic 
press being enclosed within 
the body of unit. 

Location of freezer in plant 
can be readily changed since 
unit is skid mounted and 
weighs 38,000 lb. It is simply 
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Easy to change to continuous freezing 


connected to plant electricity; 
connections to suction and 
liquid lines of plant refrigera- 
tion system are by flexible 
tubing. 

Further, machine requires 
little space, only 21 ft by 7 ft 
in floor area and 10 ft in 
height. 

Cartons, as described under 
operations, travel through 
freezer in downward stages 
between low-temperature, 
vertical, contact plates. Plates, 
by means of uniform pressure 
supplied by a hydraulic pump, 
are kept in intimate contact 
with cartons. 

Cartons cycle through ma- 
chine with their two largest 
sides in contact with the ver- 
tical plates, see drawing be- 
low. Heat exchange thus oc- 
curs in two directions over 
two largest sides of cartons. 

Vertical plates are made up 
of series of 56 rectangular 
tubes welded together and to 
headers at top and bottom. 
They are 65 in. high and 168 
in. long. 

There are seven such plates 
in freezer and they form six 
channels through which car- 
tons feed. Plates provide ma- 
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chine with total of 910 sq ft of 
surface area. 

Using freezer plates in ver- 
tical rather than in horizontal 
plane eliminates insulation ef- 
fect in two places: air that has 
been left as head space in 
horizontal cartons, and refrig- 
eration gas that has accum- 
ulated near top of lower, hor- 
izontal freezer parts. 

Small temperature differen- 
tial between refrigerant in 
evaporator and outside sur- 
face of product package, plus 
plate design and pressure con- 
tact contribute to high operat- 
ing efficiency. 

Tests and economic studies 

indicate efficiency up to 40 
per cent greater than most 
commercial freezers is ob- 
tained. 
Operation: At Costa’s, 
freezer cycles every five min- 
utes. That is, 12 times per 
hour one layer of 144 cartons 
is fed into machine and one 
layer is discharged. 

Time for loading and dis- 
charging is kept to minimum 
because ready-rails directly 


(Freezer which Costa 
Ice Cream Co. installed 
is not sold but leased at 
present. Information on 
leasing arrangements, 
which are based on food 
processors annual vol- 
ume, can be obtained 
from Cyclomatic Freez- 
ing Systems, Div. of The 
Texstar Corp., 237 Lan- 
caster Ave., Devon, Pa.) 
7156 on Reader Service 
Slip. 

(The automatic carton 
accumulator and bundler 
used by Costa is manu- 
factured by Hayssen 
Manufacturing Company, 
Sheboygan, Wis.) 

7157 on Reader Service 
slip. 









































































over freezing channels ac- 
cumulate a full layer of car- 
tons while plates are closed on 
layer being frozen. 

Accumulation of the 144 car- 
tons is by continuous feed 
which pushes six cartons at a 
time, 24 times every five min- 
utes, into ready-rails above 
channels. When rails are full, 
plates open slightly and ma- 
chine cycles, see photo and 
caption. 

Up-action of elevators at 
beginning of cycle shears any 


Mobile pilot plant is used in running 
tests to establish anticipated rate of 
production in potential installations 


adhesion between cartons and 
freezing plates. Near end of 
cycle, cross shear mechanism 
at bottom clears any adhesion 
that may exist between layer 
to be discharged and bottom 
layer still between plates. 

Rate of infeed and freezing 
cycle can be set to match 
speed of filler to provide con- 
tinuous flow. Belt discharge of 
frozen layer can also be ac- 
celerated to provide rest time 
for loaders or palletizers. 

Freezer requires about 15 

hp for one hour while plates 
are being loaded; requires 
about 4 hp per hour during 
balance of day. 
Results: Fast freezing rate 
(about 1 hour) causes forma- 
tion of fine microcrystalline 
structure which aids in pro- 
ducing a product of high 
quality or smoothness. 

Costa Ice Cream Company 
has found that bypassing 
hardening room and loading 
directly saves crew of 4 men 
who normally take about 3 
hours to load a trailer. 

Further, direct loading 
eliminates the eight-hour de- 
lay in hardening room plus at 
least two handlings. It ex- 
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“In over 1,000,000 miles weve rebuilt 
only one rear axle in our Ford Fleet!” 


SAYS W. P. ALLENDORF 
VICE-PRESIDENT 

SANDUSKY DRESSED BEEF CO. 
SANDUSKY, OH/O 


“Carrying 5 to 6 tons of beef in 
heavy refrigerated bodies calls for 
extra-sturdy and reliable trucks. 
We've used Fords since 1949, and 
are now 100% Ford. Their big- 
capacity front and rear axles plus 
strong frames do a fine job of han- 
dling our heavy loads. 


“In our business we can’t afford 
road failures, and that’s why we 
buy durable Ford Trucks. Some of 
our 54 and ’55 models have from 
200,000 to 220,000 road miles . . 
far more than that in actual engine 
miles. Once the trucks start out we 
never shut off the engine. It is 
always idling when we are making 
deliveries since it must power 
(P.T.O.) our refrigerator units. 

“We now have 15 Ford Trucks 
from F-600’s to C-800’s. The newer 
trucks, and models we are now buy- 
ing, are C-800’s with sixteen-foot 
refrigerated bodies. These have four 
rails so we can hang our beef instead 


Ss 


of piling it on the floor, which 
assures delivery of the meat in ex- 
cellent condition. 


“Our trips average about 200 
miles within a 90-mile radius of 
Sandusky. And throughout our ter- 
ritory we like the excellent availa- 
bility of Ford replacement parts, 
their low cost and the fine Ford 
Dealer service.” 
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Now at your Ford Dealer’s 


FORD 
re con 


ANCHERO 


America’s 
lowest-priced* 
pickup truck! 


The Falcon Ranchero is priced lower than any pickup in 
America with comparable standard equipment! And that is 
just the beginning of your savings. Single-unit construction 
saves on maintenance . . . it’s tighter, quieter, with main 
underbody structural members zinc-coated against rust and 
corrosion. Front fenders bolt on, cost less to replace. And 
Ranchero’s passenger-car ride and handling ease lessen 
driver fatigue. 


UP TO 30 MPG! 
Totally new for total savings! Ford’s new Falcon Ranchero 
delivers up to 30 miles on a gallon, yet its new 90-hp Six is 
geared to do a real job! There’s lower costs for oil, tires, 
brakes, replacement parts . . . nearly everything! 


BIG 6-FOOT BOX! 


Capacity is more than ample for most pickup hauls—nearly 
8 feet of load length with tailgate flat. And thanks to the 
low floor height, loading and unloading is faster, easier. 


FEATURES: 
1. Up to 30 miles on a single gallon 
2. 4,000 miles between oil changes 
3. Diamond Lustre Finish needs no waxing 
4. Low loading height 
S. 


Instant-lock tailgate opens, closes 
with a single, one-hand motion 


Roomy comfort for three adults 
Styled to capture admiration 


“Based on a comparison of latest available manufacturers’ suggested retail 
delivered prices with comparable standard equipment 


See the parade of pickups during your 
FORD DEALER’S TRADING FAIR 


FORD TRUCKS 
COST LESS 


LESS TO OWN...LESS TO RUN... 
BUILT TO LAST LONGER, TOO! 











pedites orders and of course 
saves working capital re- 
quired to keep product in in- 
ventory or storage. 

When Costa does find it 
necessary to store ice cream, 
hard, uniform packages re- 
quire 14 per cent less cubic 
area and can be tightly 
stacked since no voids must 
be left for air circulation. 

While first commercial ap- 
plication to day is only in ice 
cream freezing, unit should 
find application in freezing 
such other foods as fruits, 
vegetables, fish, meat and 
poultry. 

For determining suitability 
of a freezer for any specific 
product, a mobile simulator 
(pilot plant) is available, see 
photo above. It can determine 
fairly accurately advantages 
and extent of economics 
freezing equipment will pro- 
vide without detailed theo- 
retical analysis. 


‘*How to do it’’ 
maintenance manual 


Over 340 plant-practice 
“how-to” items are presented 
in this hard-cover book. It 
was assembled and edited by 
Robert L. Davidson for men 
who are charged with keeping 
a plant in operation. 

Tried methods on how to 
maintain, revamp, and repair 
processing equipment are 
presented. Among the prob- 
lems covered are corrosion, 
repairs, leaks, and wear on 
such universal equipment as 
valves, piping, tanks, drums, 
heat exchangers, pumps, and 
towers. 

Over 270 drawings and pho- 
tos illustrate shop made fix- 
tures, jigs and dies, and other 
tools and methods useful in 
maintaining equipment in 
good running order. 

These practical subjects are 
divided into five main sec- 
tions: managing the job, main- 
taining the equipment, han- 
dling processes and products, 
protecting equipment, and 
general equipment. The book 
is classified and indexed for 
quick handy reference. 


(“Successful Process Plant 
Practices”, 293 pp, is available 
for $10.00 from McGraw-Hill 
Company, Inc., 330 W. 42nd 
St., New York 36, N.Y.) 
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In this 110-acre cavern ‘farm’ ... where mushrooms 
spring eternal... and every day is harvest day... 


Mechanization Mushrooms: 
Production Tenfold 


NORB LEINEN 
Associate Editor 


In an abandoned limestone quarry carved into a hillside near Valmeyer, III., 
110 acres of dark, dusty caverns have been transformed into one of the world’s 
largest mushroom farms. 

When the Knaust family — old-line New York State mushroom growers — 
initiated Midwest operations here in 1950, this worked-out quarry was 
selected because it offered such natural advantages as plenty of room, a constant, 
mushroom-friendly 55 F temperature and proximity to the major markets of St. 
Louis and Chicago. 

Next step was to improve on nature. Openings were sealed off, doors 
provided for personnel exit and entry, giant sliding doors for trucks and equipment. 

Air chambers, duct work and fans for ventilation were installed. Buildings 
were erected — some outside, some built into the face of the cave. Even a 
“standby” cannery was installed, for emergency use. 

Yet, despite the natural advantages, the man-made improvements and the 
special high-quality, high-yield type mushrooms grown, production averaged 
only 200 Ib per day. 

Today, Knaust Mushrooms, Inc., averages a daily production of nearly 
2000 lb of mushrooms. Main reason for this tenfold spurt in productivity is 
mechanization. 

Lift trucks are the key units. The sizeable fleet includes two fork trucks 
of 4000-lb capacity, one of 5000-lb capacity and five of 6000-Ib capacity. 

In addition, company has two 7500-lb-capacity tractor-shovels, a farm tractor 
(which pulls a string of tracking trailers), hauling trucks for carrying away used 
compost and a 32-ft, insulated, over-the-road delivery trailer. 

Permanently installed job-built equipment includes a compost-turning 
machine, automatic box-filling machine, automatic casing machine and a 
dumping machine (for the used compost). 

All equipment is propane-burning, since an abundance of carbon-monoxide 
fumes from diesel or gasoline burning engines would discolor, kill and deform 
the mushrooms. 

Lift trucks and all, life down on the farm was never like this. 





(Lift trucks and tractor shovels in use at Knaust Mushrooms, Inc., were manu- 
factured by Clark Equipment Company, Industrial Truck Division, 1921 
Escote St., Battle Creek 80, Mich.) 
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For key steps in mechanized mushroom farming, turn page 


Fork truck removes tier of trays filled with spore- 

laden compost and pasteurized dirt. Tractor-drawn 
tracking trailers along far wall will carry trays to 
"settling" area. At center, automatic casing machine's 
hopper is being filled with pasteurized dirt by 

tractor shovel 








See preceding page 





Mechanized Mushrooms 


step—by—step 








Photographic Sequence 























































1—Preparing the compost 

2—(See photograph preceding 
pages) Filling trays with top dirt 
and removing to growing area 


3—Stacking loaded trays in 
growing area 


4—Hand-harvesting the mushrooms 


5—Loading insulated delivery 
trailer (Brown Trailer Division 
of Clark Equipment Company) 





First step is to prepare compost (photo 1). Tractor shovel 
with tine bucket runs to separate outdoor stockpiles, scoops 
up racetrack manure, stable manure, Brewer’s grain, gypsum 
and superphosphate in proper proportions. 

Dumped into a turning machine, compost is blended and 
watered over a 14-day composting cycle, then extruded in 
“windrows,” measuring 6% ft high, 6144 ft wide and 120 ft 
long. Tractor-shovel then bites off bucketloads of compost 
and feeds into an automatic machine which fills boxes or 
trays measuring four ft by eight ft by six in. deep. 
Compost-filled boxes are carried by fork lift to one of 

five pasteurizing rooms where 14-high stacks of boxes are 
kept under steam for 10 days in temperatures 

ranging from 150 to 120F. 


Fork trucks then carry boxes to one of three 72 F spawning 
rooms in the cave where grain spawn is sown into the boxes. 
After 21 days, boxes are removed by fork truck and fed 
into automatic casing machine. Here, pasteurized dirt is 
spread on top of the spore-seeded compost. 

As boxes pass beneath casing machine’s hopper they get 
exactly 1% in. of dirt, then are picked off conveyor by 
another lift truck (see large “cinemascope” photo on 
preceding pages) and placed one-by-one four or five high 
onto a string of tractor-towed “tracking” trailers which 
carry filled trays to the storage or “setting” area. 

In storage area, lift truck equipped with side-shifter 
removes trays from trailer and stacks them in staggered, 
alternate layers to permit easy hand picking of mushrooms 
(photo 2). The trays sit for two weeks — being watered 
occasionally — before the first mushroom bloom appears. 
Here, the only manual operation takes place. Female 
workers in total darkness, with headlamp, gloves and sharp 
knives, hand pick mushrooms by size (photo 3). The first 
bloom, and each of two succeeding blooms spaced about a week 
apart, may last several days. (Actually, “harvesting” goes 

on continuously as the various mushroom crops throughout 
the caverns mature) 

After eight weeks, growths become very spotty, so Knaust 
dumps the trays into hoppers to salvage the compost for use 
by farmers. Empty trays are towed outside for stacking 

by fork truck, and stored until filled again the following 
week. Knaust uses 12,000 boxes in its high-volume operation. 
Following temporary storage in the cooler, 30-Ib boxes 

of mushrooms are fork-truck loaded into 32-ft refrigerated 
trailer (photo 4) which hauls bulk of the crop 800 boxes 

at a time to a cannery in Collinsville, Ill., and the 
remainder to fresh markets in St. Louis or Chicago. EN? 
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CAN 


LEMON JUICE 


DO A JOB 
FOR YOU? 


If you're a food processor... 
fresh, frozen or canned... fruits 
and vegetables...fish or fowl... 
lemon juice can do at least 

one thing for you: 


* It can prevent or retard 
off-flavor tendencies... 


® Maintain and even enhance 
natural food flavor—keep food 
fresh-tasting longer... 


e Prevent oxidation, preserve 
color, texture and flavor dur- 
ing and after processing... 


e Adjust acidity in low-acid 
foods—retard enzyme action... 


¢ Replace salt in low-sodium 
diet foods... 


And that’s only a beginning. 
The list of jobs lemon juice 
can do is an extensive one. 


If you're not using it... you 
may be letting the competition 
get a lead on you. Don’t market 
a product that’s merely “as good 
as” the rest. Exchange Brand 
Concentrated Lemon Juice— 
made by Sunkist—can often 
make it superior for only a 
penny or two—and add a 
selling ingredient of distinction 
to your label. 

Why not let your Sunkist man 
talk it over with you? 

The address: Sunkist Growers, 
Products Sales Dept., 720 East 
Sunkist Street, Ontario, Calif. 
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PART Ill 


The creeping hysteria of 


The effects of: 
® carbon 14 
® cesium 137 


® short-lived 
isotopes 


Plus a positive approach 
for dealing with 
the problems as they exist 


KARL ROBE 
Associate Editor 


(= food supply is a carrier 
for two other major fallout 
elements besides radioactive 
strontium, which was covered 
last month in part II of this 
series. These are cesium 137 and 
carbon 14. 

Cesium emits gamma _ rays 
which penetrate the entire body. 
Carbon 14 emissions are short 
range, rather than long range, as 
reported in part I, March. 

In contrast to strontium’s af- 
finity for the bones, both cesi- 
um and carbon are distributed 
throughout the body. For this 
reason, germ cells as well as 
body cells are exposed, making 
both isotopes significant genet- 
ically as well as somatically. 


Cesium 137 


The half-life of cesium 137 is 
27 years, about the same as 
strontium 90. Plants take up a 
relatively small fraction of cesi- 
um 137 from the soil. The main 
avenues of entry appear to be 
from surfaces of vegetation. 

The amount of cesium entering 
the body is much smaller than 
strontium. Cesium spends only 
about 140 days in the body, 
whereas strontium is excreted 
over a period of years. 

Perhaps as much as 50 per cent 
of the cesium 137 which we eat 
is assimilated. It is distributed 
throughout the soft tissues of the 
body, in contrast to strontium’s 
affinity for bones. 

A Japanese study, reported in 
1958, indicated that the amount 
of cesium 137 found in food stuffs 
in Japan corresponds to internal 






irradiation of the reproductive 
organs by gamma rays of 0.07 
roentgens in 30 years. 

To bring this cesium 137 figure 
into perspective with natural 
radioactivity, consider the po- 
tassium in the body. This natu- 
rally radioactive potassium gives 
us an exposure of 0.54 roentgens 
in 30 years — almost eight times 
the cesium figure. 


Carbon 14 


The half-life of carbon 14 is 
5,568 years. The last fallout hear- 
ings indicated that the amount 
of carbon 14 in all living things 
is now 10 to 20 per cent above 
the level that existed before nu- 
clear testing began. 

The effect of present carbon 14 
irradiation will be felt genetically 
for some 8,000 years. Scientists 
estimate that during this period, 
genetic damage will result in 
tens or hundreds of thousands of 
deaths and deformities. 

These estimates are based on 
the present amount of carbon 14 
in the atmosphere. 

However, the present increase 
of 10 to 20 per cent added carbon 
14 will drop, in a few years, to 
about % per cent above pre- 
nuclear levels, according to Dr. 
Willard Libby, formerly of the 
Atomic Energy Commission and 
now at the University of Cali- 
fornia at Los Angeles. 

This reduction will be accom- 
plished through absorption of 
carbon compounds from the air 
by the oceans, with their huge 
reservoir of non-radioactive car- 
bon. 


For more information on ad at right circle 7161 opposite back cover. 
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Thus, the effects of added car- 
bon 14 will correspond to about 
1/200th of the effects due to 
natural background radiation. 
This subtracts substantial panic 
value from original estimates on 
genetic damage from carbon 14. 

At the same time, as Dr. Linus 
Pauling and many others force- 
fully contend, any small increase 
means added deaths and suffer- 
ing. This is a valid argument 
against further nuclear explo- 
sions. 

Fortunately, only two above- 
ground explosions (by France) 
have occurred since the last US 
tests in October, 1958 and the 
Russian tests of November, 1958. 


















Short-lived fallout 






The initial burst of fallout 
which results (largely downwind 
or eastward) after a nuclear ex- 
plosion contains several short- 
lived radioisotopes of interest to 
food processors. 

These include iodine 131 with 
half-life of 8.1 days; barium 14, 
half-life 12.8 days; and stronti- 
um 89, half-life 53 days. Each of 
these isotopes is monitored under 
the US Public Health program, 
which also checks strontium 
and cesium 137. 

In comparison with strontium 
90, about 160 times as much 
strontium 89 activity is produced 
by fission (uranium) reactions. 

While the half-life is short 
strontium 89 ‘can result in ap 
preciable elevation of radioactiv- 
ity in the bones of small ani 
unborn children during the few 

Continued on page # 
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Year after Year... 


the choice of leading bakers 


NESTLE’S 


The fine quality of Nestlé’s chocolate 
liquors, cocoas and coatings is zealously 
guarded by advanced laboratory and 


quality control techniques. 


PETER’S* RUNKEL'S 


THE NESTLE COMPANY, INC. 


WHITE PLAINS, N. v. 


®tTrade Mark Reg. 





































































Food and Fallout 


weeks following the blast. 

The other isotope of current 
interest is iodine 131, which can 
affect the well-being of children, 
since it concentrates in the thy- 
roid. 

Because the same isotope is 
also used to treat certain thyroid 
disorders, current investigations 
are using this avenue for study- 
ing the hazards that iodine 131 
from fallout are imposing. 

The short-lived isotopes are 
mainly added to the food chain 
by deposition on the surfaces of 
food plants and feeds. The thor- 
ough washing received by proc- 
essed foods greatly reduces this 
short-lived contamination. 

Overhead irrigation, where 
available, could help dissipate 
this surface accumulation during 
the period immediately following 
contamination. 

Immediate post-blast fallout 
tends to come down quickest 
during rainy periods within days 
or weeks after the explosion. 
This tendency accounts for some 
of the high regional readings re- 
ported after nuclear tests of 1958. 

(Other localized “fallout hot 
spots” may also occur many 
months after a nuclear blast. 
Peculiarities of weather at times 
bring rains which remove a 
greater than average amount of 
fallout from the troposphere, and 
result in high readings for a 
period. This’ radioactivity is 
mainly from the _ longer-lived 
radioisotopes. ) 

If more nuclear testing gets 
underway, food processors should 
keep a careful eye on their 
producing areas. Particularly af- 
ter rains, samples can be sent 
to radiological laboratories* for 
testing. 

Once fallout enters the tissues 
of foods, there is little practical 
hope of removing it. Milk has 
been treated by ion exchange 
methods experimentally to re- 
move strontium 89 and 90. 

However, it will be several 
years before an acceptable com- 
mercial process can be expected, 
and then the expense will make 
it practical only on an emergency 
basis. 

Such an emergency happened 
in England in 1958 after an acci- 
dent in an atomic plant sprayed 


Such as Tracerlab Inc., Waltham, Mass. and 
Richmond, Calif. 
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the surrounding pastures with 
irradiated debris. At that time, 
the contaminated milk from the 
area was dumped. 


Fallout and genetic damage 


The threshold question is still 
wide open when applied to fall- 
out as a cause for bone cancer 
and leukemia. There has been 
much discussion about the mean- 
ing of this word “threshold”. If 
it is taken to mean that as we go 
to lower and lower radiation 
doses, the amount of damage 
produced goes down out of all 
proportion to the dose, probably 
most authorities would agree 
with this right now. 

But if it is taken to mean that 
absolutely no effects occur below 
the threshold rather than that the 
number is_ vanishingly small, 
there is no full agreement. 

For genetic damage, it has been 
widely agreed that no threshold 
exists. Geneticists contend that 
any amount of radiation, no mat- 
ter how small, will cause some 
mutations. Other individual sci- 
entists say a threshold may exist, 
though it will be hard to ever 
prove or disprove. 


Positive steps 


It is easy to see that many 
fallout questions remain unan- 
swered, making a positive ap- 
proach difficult. In the meantime, 
here’s a_ five-point program 
which can be implemented now: 


1. Public policy. Food proces- 
sors can support programs which 
lower the total amount of radia- 
tion exposure in our population 
(consistent with their own phi- 
losophies about balancing radia- 
tion hazards against benefits.) 
A suggested policy includes an 
insistence on a minimum of wea- 
pons testing consistent with na- 
tional safety, as well as a mini- 
mum of x-rays for the safety of 
individuals. If more tests are 
necessary, only underground ex- 
plosives should be allowed. 


2. Assessing news reports. In 
assessing news reports on fall- 
out, each report must be consid- 
ered as only another part of the 
developing picture. It will prob- 












ably be years before the picture 
is entirely clear. 

Important issues may be over. 
looked or under-stressed in day- 
to-day news. Reports concerning 
threshould studies, for instance, 
are of far greater significance 
than headline reports on the cur- 
rent levels of strontium 90 in 
wheat, milk, and hay. 

These latter will become signi- 
ficant only after considerable 
data have been gathered, col- 
lated, and scientifically analyzed, 

On the other hand, all esti- | 
mates of potential cancer and 
leukemia deaths from fallout ra- 
diation hinge on threshold ques- 
tion. 


3. Basic research. The answers 
to most food fallout questions lie 
in basic research in biochemis- 
try (including cancer and leu- 
kemia causes). Food industry | 
advertising and research grants 
can promote such research. 





4. Atomic Wastes. So far, no 
one knows the consequences to 
our seafood sources of deep-sea 
disposal of atomic wastes. Only 
low-level wastes have been dis- 
posed at sea so far. 

The problem apparently is be- 
ing handled competently, and is 
receiving careful study by ma- 
rine biologists, but should be re- 
viewed periodically by food 
technologists. 





5. Fear and risk. Fear of the | 
unknown is a dangerous force, 
and can cause far greater havoc 
than fallout itself. 

Without belittling dangers of 
fallout, processors can put the — 
danger in the same perspective 
as other commonly accepted haz- 
ards, such as a background ra- 
diation, x-rays, and auto acci- § 
dents. ‘ 

Such comparisons do not ex- 
cuse fallout, but, now that we 
have to live with it, do show 
the relative place that fallout 
danger occupies on our scale of 
modern hazards. 

Fallout in foods is an impor- 
tant subject for scientific inves- 
tigation, but is no cause for hys- 
teria. Fallout is receiving, while 
still in its crucial infancy, the 
competent attention from more 
scientists than any other similar 
hazards we face. END 
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Would you like 
to receive 


FOOD PROCESSING 
personally ? 


It will be sent to you 
without charge or 
obligation . . . 


... if you qualify 
... if you request it 


If you are responsible for processing operations 
in an administrative capacity as plant superin- 
tendent, food technologist, chemist, engineer 
or equivalent responsibility . . . in a plant of 
substantial operations* where food process- 
ing is an important factor .. . FOOD PROC- 
ESSING will be sent to you without charge or 
obligation if you request it. Use form below. In 
requesting, be sure to answer all questions. If 
your firm is not rated or listed in standard ref- 
erences, indicate size of the company by capac- 


ity, annual sales or number of employees. 
Ualess all information is given, magazine will 
not be sent. 


*“Substantial operations” does not necessarily 
mean an extremely large plant. But requests for 
the magazine exceed supply so we must set 
standards to insure publication being sent where 
it can be used to best advantage. 


FOOD PROCESSING 
111 EAST DELAWARE PLACE 
CHICAGO 11, ILLINOIS 


Please send me FOOD PROCESSING without 
charge or obligation 

Name 

Title 

Company 

Rating of Company 
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Government to Spend 
$10 Million on Food 


Radiation Research 


A $10,000,000 research pro- 
gram on the radiation proc- 
essing of food has_ been 
announced by the Interde- 
partmental Committee on 
Radiation Preservation of 
Foods. 

According to H. Herbert 
Hughes, Deputy Administra- 
tor of the Business and De- 
fense Services Administration, 
US. Department of Com- 
merce, who is chairman of the 
nine-agency committee, the 
following steps are being 
taken. 

The Atomic Energy Com- 
mission has established a pro- 
gram of research and devel- 
opment on low dose radiation 
processing of perishable foods 
to extend shelf life. During the 
next five years the AEC ex- 
pects to spend approximately 
$5,000,000 on this project. 

Emphasis will be placed on 
basic studies in food chemis- 
try, microbiology, wholesome- 
ness testing, preservation fac- 
tors of shelf life extension 
and radiation processing 
technology. 

The Department of the 
Army has approved a re- 
vised Army food irradiation 
program. Over a_ six-year 
period, the Army Research 
program will cost an esti- 
mated $5,000,000. 

Also proposed is construc- 
tion of a radiation food re- 
search facility to cost about 
$1,800,000. This program will 
emphasize high dose treat- 
ment of foods. 

Programs already under 
way by the Departments of 
Agriculture, Interior and 
Commerce will continue in 
cooperation with the Army 
and the AEC. 

Research on the use of 
radiation for processing food 
will take into account the 
provisions of food regulatory 
acts, such as those adminis- 
tered by HEW and USDA. 
The wholesomeness and safety 
of radiation-processed food 
must therefore be established 
to the satisfaction of these 
agencies. 

Mr. Hughes has _ indicated 
that as the national research 
and development program on 
radiation processing of food 
progresses, the Interdepart- 


Food processors are turning more and more to the 
use of Safflower oil. For good reason: Research re- 
lates Safflower oil to the reduction of cholesterol in 
the blood. Safflower oil is between 88% and 91% 
unsaturated*. It contains between 74% and 79% lin- 
oleic acid—contains more essential fatty acids than 
any other available vegetable oil or shortening*. 


Other attributes, such as clear color, non-reverting 
flavor and complete palatability make Safflower oil 
one of the most versatile ingredients in the food 
field. Let this dramatically different ingredient give 
your product a new point of difference. Write for 
literature and samples today. 


*Basis total fatty acid analysis. 


SAFFLOWER OIL 


by PVO Process 


Pioneered by 


PACIFIC VEGETABLE OIL CORP. 


Dept. FP-1-60, 1145 South Tenth Street ° Richmond, California 
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THESE NUMBERS are especially important to you if you are 
attending the San Francisco INSTITUTE OF FOOD TECHNOLOGISTS’ 
CONVENTION May 15th to 19th. They are important because they 
indicate the location of our Booths where the representatives and 
technical specialists of our firm can be seen and interrogated on 
any specific problem relating to the flavoring of your goods. Make 
note NOW that you — or any of your firm’s attending representatives 
—will have this opportunity for a person-to-person exchange of 
ideas at Booths 9 and 10, and again, if you’ll join us for hospitality, 
at our Presidential Suite headquarters (17th Floor) in the Mark 
Hopkins Hotel. 


REMEMBER the numbers— BOOTHS 9 and 10...and we hope to 


see you there! 


FRITZSCHE BROTHERS, Inc. 


A FIRST NAME IN FLAVORS SINCE 1871 


76 NINTH AVENUE NEW YORK 11, N.Y. 


Branch Offices and *Stocks: Atlanta, Ga., Boston, Mass., *Chicago, II!., Cincinnati, Ohio, Greensboro, N. C., 
*Los Angeles, Cal., Philadelphia, Pa., San Francisco, Cal., St. Louis, Mo., Montreal and *Toronto, Canada; 
*Mexico, D. F. and *Buenos Aires, Argentina. Factories: Clifton, N. J. and Buenos Aires, Argentina. 
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mental Committee through its 
member agencies will encour. 
age commercial adoption of 
this technology. 

Agencies represented on the 
committee are these: Depart- 
ments of State, Interior, Agri- 
culture, Commerce, HEV, 
Army, AEC, Small Business 
Administration, and Interna- 
tional Cooperation Adminis. 
tration. 












How you can improve 
supervisory performance 











How you can improve super- 
visory performance on the job 
is outlined in 12-page bro- 
chure. Brochure contains ac- 
tual samples of 52 aids which 
are sent on a planned yearly 
program to help develop su- 
pervisory leadership. 

Program includes 34 feature 
issues on practical techniques 
of problem handling in six 
major areas. These cover effec- 
tive communication, quality 
and service, waste and cost 
control, accident prevention, 
job instruction and methods 
improvement. 

Six motivation studies are 
also sent as part of the pro- 
gram to develop. effective 
leadership. These studies serve 
to guide the supervisors’ un- 
derstanding and practical use 
of motivation techniques. 

Actual case histories of su- 
pervisory experience are also 
part of the yearly program in 
the form of six career profiles. 

As an aid in planning his 
work, a data book containing 
weekly planner pages, are sent 
to the supervisor throughout 
the year (one every other 
month). 

Data books also contain 
management messages and 
ideas on supervisory success 
building both on and off the 
job. 

(Brochure on developing su- 
pervisory leadership, “Guid- 
ance That Pays,” is available 
from Elliott Service Co., Inc, 
30 N. MacQuesten Parkway, 
Mount Vernon, N. Y.) ; 
7164 on Reader Service Slip 






































Check page 145 for helpful 
technical literature 
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Quality-Controlled ~, 


New concepts in design and control provide you with 
quality and production levels never before possible! 
Combining the results of long experience in industrial 
frying with new basic design and modern engineering, 
the new Fry-O-Matic is being hailed as the finest fryer 
made today. The vice-president of one leading firm 
says, ‘‘We have never installed a machine in our plant 
with which we were so satisfied.”’ 


Any food which can be fried in oil can be processed 
by the Fry-O-Matic, and the advantages to anyone 
interested in improved uniform quality and money- 
saving production are worth investing! 


600 WEST 43rd STREET 6 


Fry-0-Matic requires no direct labor from point of 
feed to discharge. 

As much as ¥ less ceoking oil is needed. 

The product is absolutely uniform—hour after hour. 
Heat control is as flexible as you want it. 


Change over from one type of product to another 
can be made in minutes. 


This list covers only a few highlights in the long list 
of reasons why the Fry-O-Matic continuous fryer has 
been such a success from the very start. Send today 
for full details about this latest addition to the Burns 
superior line of food processing machinery. 


AND SONS, INC. 


NEW YORK CHICAGO 
DALLAS SAN FRANCISCO 


ENGINEERS 
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More reliable test for 
spoilage of frozen 
corn-on-the-cob 


Cornell University food sci- 
entist, Dr. A. C. Wagenknecht, 
station biochemist at the New 
York State Agricultural Ex- 
periment Station, Geneva, 
N.Y., has developed what ap- 
pears to be a more reliable 
test for possible spoilage of 
frozen corn-on-the-cob than 
is now employed in the frozen 
food industry. 


Test for lipoxidase 


Dr. Wagenkencht has shown 
that testing the frozen product 
for traces of lipoxidase, an © 
enzyme occuring naturally in 
sweet corn, appears to be a © 
more reliable index to pos- © 
sible spoilage than the con- | 
ventional catalase and perox- © 
idase tests. 4 

In the tests, commercial © 
packs of Victory Golden and © 
Golden Cross sweet corn, froz- 
en on the cob, were assayed ™ 
for residual lipoxidase activ- ~ 
ity. They were then scored by © 
a taste panel for flavor, fol- © 
lowing six months of storage @ 
at 0°F. The Victory Golden ~ 
Corn showed residual lipox- = 
idase activity and had devel- = 
oped off-flavors during frozen 7 
storage. ’ 

Dr. Wagenknecht comments ™ 
that even though the corn had ™ 
been blanched in _ flowing) 
steam for 10 minutes to in- 
activate enzymes present in 
the fresh product, they were” 
apparently underblanched as” 
far as maintaining good quali-— 
ty in frozen storage. 4 


Confirms testing 


Similar results might have? 
been inferred from positive’ 
tests for catalase and perox-7 
idase, and confirmed by taste” 
tests. However, corresponding] 
samples of Golden Cross) 
which showed positive tests) 
for catalase and peroxidase; 
were all scored “good” in they 
taste test. 7” 

Dr. Wagenkencht explains) 
that the test for lipoxidase| 
seems to be a better criterion} 
for adequacy of blanching 
corn-on-the-cob because this” 
enzyme causes the addition of © 
oxygen to the unsaturated 3 
fatty acid in the fatty part of 3 
the corn. This action hastens > 
the onset of rancidity. 


FOOD PROCESSING 





Spotlighting Regular Section on 


INGREDIENTS 


UA Shh 


INDEX 


Unpublished FDA Approvals ....48 
Safe Additives and ingredients for in- 
tentional use in foods obtained from 
private correspondence 


Pitfalls in Formulating Your Own 
PRUNES bcs cee esws tee 
A case history — David E. Lakritz, Di- 
rector of Laboratories, Florasynth Lab- 
oratories, Inc. 


Extend Marshmallow Shelf-Life 
from Weeks to Months ......63 
The ingredients that saved the day — 
Alex Doumak, Vice President, Doumak 
Inc., as reported by Karl Robe, Asso- 
ciate Editor 


Radiotracers Aid in Non-Intention- 
al Additive Studies .........66 
Determine presence of additives in 
concentrations as small as parts per 
million or parts per billion — Dr. Robert 
L. Bogner, Senior Pharmacologist, Nu- 
clear Science and Engineering Corp. 


Safe Additives For Meat Products, 
Including Shortening ........68 
Additives cleared by USDA for use in 
Federally inspected meat plants, exempt 
from FDA approval 





INGREDIENTS 


“UNPUBLISHED 
FDA APPROVALS" 


For Additives and Ingredients 
Intentionally Used in Foods 


Obtained from private correspondence 


Approval for a great number of ingredients 
and additives, not appearing on any “white 
list”, is authorized by correspondence from 
FDA as safe for intentional use in foods. 
FDA’s policy is to regard such approvals as 
private correspondence, publishable only at 
the discretion of the recipient. 

Hence, as a service to the industry, FOOD 
PROCESSING requested a list of intentional 
additives, which fall within this category, 
from manufacturers and suppliers of ingredi- 
ents and additives. 

Replies received are published below in 
alphabetical order according to the common 
name of the substance. Following each alpha- 
betical listing, a statement from FDA is sum- 
marized, which provides the heretofore “un- 
published approval”. for the particular prod- 
uct. 

Complete addresses of suppliers appear at 


the end of the entire list. 

In addition, we have included a list of sub- 
stances recognized as safe by FDA when used 
in Federally inspected meat plants, This is the 
list of substances termed as safe by the Meat 
Inspection Division of the USDA for use in 
meat products, including shortening. This list 
will be found on page 68. 

Unless otherwise stated, the only limita- 
tions on the use of the substances in these lists 
is for food products which have an FDA iden- 
tity standard. If the identity standard does not 
provide for their use, additional approval 
must first be obtained from FDA. 

It is intended that the list of “unpublished 
approvals” will be reprinted as a service to 
our readers. This reprint will become avail- 
able at the end of June and will include any 
additions which may be made after the May 
issue went to press. 


When is an additive not an additive? 


The term "food additive’, under the Food Additives Law, 
has a peculiar legal definition. 

If a substance added to a food is generally recognized 
as safe through either scientific procedure or experience 
based on common use, it is not considered an additive al- 
though it may be commonly referred to as an additive by 
the user. 


Under the Food Additives Law, a substance is an additive 
only if it is not generally recognized as safe and requires 
testing to demonstrate its safety. (For a complete definition 
of an additive, the reader is referred to Section 201 of the 
Act.) Thus, substances given prior sanction by FDA or by 
USDA under the Meat Inspection Act (see list page 68) 
are not considered as additives. 








Autolyzed yeast extract (paste or 
powder) 


Autolyzed yeast extracts in 
paste and powder form, and 
with or without added salt, 
would . . . not be regarded as 
food additives, in that the wat- 
er-soluble intracellular products 
of yeast are generally regarded 
as safe for food use by quali- 
fied experts. (Dated October 6, 
1959) 

Supplier: Vico Products Com- 


pany 


Autolyzed yeast extract and salt, 

naturally smoked, concentrated 
. .. Naturally smoked yeasts are 
not regarded as food additives 
under the Food Additives 
Amendment. [Therefore] in 
our opinion, “Naturally 
Smoked Concentrated Auto- 
lyzed Yeast Extract and Salt” 
is . . . not regarded as a food 
additive. (Letters dated June 6, 
1958 and October 6, 1959) 
Supplier: Vico Products Com- 


pany 


Blusalt (salt, containing ultrama- 

rine blue) 
We have your letter of July 11 
concerning the suitability of ul- 
tramarine blue as a coloring 
material for a salt product in- 
tended for animal feeding. On 

- the basis of information avail- 
able to us, we do not regard 
ultramarine blue as unsuitable 
for such use. (Dated July 21, 
1949) 
Supplier: International Salt 
Company 


Brominated vegetable oils 

- generally recognized as 
safe at a level of use not ex- 
ceeding 200 ppm of the oil in 
a beverage. (Dated February 
10, 1960) 
Supplier: Sterol Derivatives, 
Inc. 


Calcium salt of methyl esters of 

p-Hydroxybenzoic acid 
Generally recognized as safe by 
appropriately qualified experts 
at a level of up to 0.1% in 
food. (Dated April 4, 1960) 
Supplier: Chemo Puro Manu- 
facturing Corporation 

Calcium salt of propyl esters of 

p-Hydroxybenzoic acid 
Generally recognized as safe by 
appropriately qualified experts 
at a level of up to 0.1% in 
food. (Dated April 4, 1960) 
Supplier: Chemo Puro Manu- 
facturing Corporation 


Calcium Stearate 
. « - NO Objection to use .. . il 
products such as you refer 10, 
{dried onions and garlic prod- 
ucts] if the quantity used is 





FOOD PROCESSING 





Car 


SS a ee 


whe; 


in a 
ing | 
detai 


erall 






ingredients 


te or limited to that necessary to pre- 
vent caking under appropriate 

isin labeling. (Dated October 15, 

and 1948) 

salt, Supplier: Basic Vegetable Prod- 

led as ucts, Inc. 

> wat- 

adacts Carrot oil 

aoe Requires no approval, except 

Na z where addition of carotene or 

=* vegetable oils prohibited for 
other reasons than their safety. 

ete! Supplier: Nutritional Research 
Associates 

| salt, 

ited Casein-lactalbumin fusion 

sts are The product, as outlined in 


ditives your letters, is not considered 
to be a food additive. (Dated 





es January 6, 1960) 

rally Supplier: Crest Foods Co., Inc. 

_ Choline chloride 

1 food It is our opinion that choline 

une 6, chloride [employed as supple- 

)) ment in poultry and swine 

Com- feeds} . . . would be generally 
recognized by qualified experts 
as safe when used in accord- 

jrama- ance with good manufacturing 
practice. (Dated March 3, 

uly 11 1960) 

of ul- Supplier: Rohm & Haas Com- 

sloring pany 

ct in- 

oa Diethylstilbestro! 

avail- Safe for use as a feed additive: 

regard {for fattening beef cattle, no 

uitable more than 10 mg per head per 

ily 21, day; for fattening sheep, no 
more than 2 mg per head per 

Salt day.} (Dated November 2, 


1954) 
Supplier: Elanco Products 
Company, A Division of Eli 


oat Lily and Company --.captured for you in Givaudan’s 
- oil in Diglycerides and monoglycerides 


an een IMITATION PEACH FLAVOR 








vatives, gredient [food emulsifier, par- 
ticularly for use in shortenings 
nes ¢ Tie ee » This new member of Givaudan’s flavor family exactly 
safe by i :. eee fe shortenings by reproduces the mouth-watering goodness of rich, ripe peaches. 
experts of USDA — ee te All the delicate nuances of aroma and flavor are captured and 
2 ” list of approvals following this concentrated for use in your ice creams, sherbets, candy, 
Mano- io Ti ae approv- pie fillings and pharmaceutical products. Our peach flavor 
1957) eer. 27, is also recommended as a modifying note for orange or cherry 
fers of Supplier: Atlas Powder Com- beverages, and is available in powdered or liquid form. To 
pany achieve the full natural flavor of fresh peach in your product, try 
“a Enzyme preparations for use in Givaudan’s Imitation Peach. Write for samples and full information. 
1% in feeds — non medicated livestock 
1960) and poultry 


Manu- Such enzyme preparations, 
when derived from strains 
shown to be non-pathogenic for 7 
; man and animals and prepared 
) «5 in accord with the manufactur- 
= ing practices described in your Inc, 321 West 44th Street, New York 36, N. Y. 


detailed review, would be gen- 
used is erally recognized by qualified 
7167 on Reader Service Slip. 
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No splash... 
No spill... 
No overfill! 


Versatile Flocron dispenser 
ends costly ingredient loss 
for 63 different products! 


Companies who pack, process or can every- 
thing from apple sauce and pickled beets to 
chicken soup and canned meats report sub- 
stantial ingredient savings since using the 
new Flocron liquid dispenser. For the amazing 
Flocron avoids waste inherent in ‘‘overflow 
fill’ systems, stops ‘‘splash loss’’ and dis- 
penses more than forty different ingredients 
with speed and pin-point accuracy that saves 
money. 

The versatile Flocron is actually a precise 
electronic system with photoelectric circuits 
in a sealed unit and a new lever-type photo 
switch to activate dispensing. It assures ac- 
curacy, even on lines handling up to 300 units 
per minute! Remote electronic controls per- 
mit you to ‘‘dial'’ the exact amount of liquid 
required for varying can sizes. 


Designed for efficient, low cost operation. 
The Flocron is made of stainless steel and 
plastic and is constructed to avoid corrosion 
and lengthy breakdowns that result in costly 
downtime. There are no valves to stick or 
clog, and the Flocron is easily cleaned by 
circulating a detergent solution through the 
fluid system and following this operation 
with a sanitizer. 


No need to revise production lines. The 
Flocron can be operated with existing equip- 
ment. Scientific Dispensing Company tech- 
nicians are available in all areas to assist with 
installation and service problems. 


Some of the liquids you can dispense with 
the Flocron include: ascorbic acid, beef 
gravy, brine, concentrated syrup, hot butter, 
Monosodium Glutamate, spice oils, sugar 
and brine, tomato puree and vinegar. 

For a complete list of ingredients the 
Flocron dispenses and for additional informa- 
tion about the Flocron itself write: 


Scientific Dispensing Company 
Division of 


USNIPANY a 


INDUSTRIAL DIVISION 


Dept. FP 5, 
110 North Wacker Drive, Chicago 6, Illinois 


ingredients 


experts as safe for use in ani- 
mal feeds. 

Supplier: Miles Chemical Com- 
pany 


Enzymatic digest of casein 
Statement from FDA on file 
dated August, 1959. 

Supplier: Sheffield Chemical 

Company Incorporated 


Enzyme preparations for use in 
foods: (1) Derived from the Asper- 
gillus Flavus Oryzae group — car- 
bohydrase and protease; (2) De- 
rived from the Aspergillus Niger 
group — carbohydrase, cellulase, 
glucose oxidase-catalase, pectin- 
ase and lipase; (3) Derived from 
Bacillus Subtilis strains — car- 
bohydrase and protease 


Generally recognized by quali- 
fied experts as safe for use in 
food when derived from strains 
shown to be non-pathogenic 
for men and animals and pre- 
pared in accord with good 
manufacturing practices. 


These types of enzymes, 
covered by the FDA statement, 
include: 


Pectinolytic Enzyme Products 
— To facilitate pressing of 
fruits and vegetables; for use 
in clarification of fruit juices 
and wine; to prevent gelation 
during concentration; and to 
prepare more uniform and 
more attractive jellies and 
marmalades. Also are used in 
the preparation of slow-set and 
low-methoxy pectin and in the 
firming of fruit and vegetables. 


Proteolytic Enzyme Products 
— May be used in the manu- 
facture of baked goods; as 
meat tenderizers; in chill-proof- 
ing beer; in preparing non-bit- 
ter protein hydrolysate for use 
in such applications as improv- 
ing the nutritional value of 
certain cereal products; in 
modifying whey protein to be 
used as a base for cheese 
spreads; in stabilizing evapo- 
rated milk; imparting a cream- 
like flavor to milk; and in im- 
proving the wettability of dried 
milk. 


Diastase Enzyme Products — 
May be used in _ producing 
sweet syrups of various types 
in baked goods; in producing 
fermentable sugars from starch 
or grains; in reducing the vis- 
cosity of chocolate syrups; in 
decreasing the viscosity of 
cereal mashes prior to drum 
drying for the production of 
powdered-precooked cereals; in 
recovering sugar from candy 
scrap; and in bringing about 
the liquefaction step in proc- 
esses designed for the sac- 
charification of starch and 
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starchy grains. 
Lipolytic Enzyme Products — 
Are used in producing desir- 
able characteristic flavors in 
such products as cheese, milk 
and chocolate. 


Cellulolytic Enzyme Products 
— To reduce the viscosity of 
hydrated cellulose suspensions 
such as those produced by 
carboxymethylcellulose. 

FDA statement covers en- 
zyme products offered by the 
following suppliers: 

Fermco Laboratories, Inc. 
(FDA statement dated Febru- 
ary 8, 1960) 

Miles Chemical Company 
Rohm & Haas Company (FDA 
statement dated Feb. 3, 1960) 
Wallerstein Company (FDA 
statement dated Feb. 9, 1960) 


Glucono-delta-lactone 


With good manufacturing prac- 
tice from food grade materials, 
glucono-delta-lactone (for use 
as a leavening agent) is gener- 
ally recognized as safe by 
qualified-experts. (Letters dated 
February 17 and 25, 1960) 

Supplier: Chas. Pfizer & Co. 


Glycerine, synthetic 


Synthetic glycerine is suitable 
for use in foods and drugs to 
the same extent as is purified 
glycerine from natural sources. 
Such material, in our opinion, 
would be generally recognized 
by appropriately qualified ex- 
perts as safe. (Dated May 13, 
1953) 

Supplier: Shell Chemical Com- 
pany 


Hydrolyzed vegetable protein 


(See: Protein, hydrolyzed 
vegetable) 


Hygromycin B 


Safe as use for feed additive 
{for control of infestation of 
large roundworms (Ascaris), 
nodular worms (Oesophagosto- 
mum) and whipworms (Tri- 
churis). Level — 6 mg per 
pound, complete ration. } 
(Dated October 24, 1959) 
Supplier: Elanco Products 
Company 

A Division of Eli Lilly and 
Company 


Isolated proteins 


(See: Proteins, isolated) 


Lactalbumin 


The product, as outlined in 
your letter, is not considered to 
be a food additive. 

Supplier: Crest Foods Co., Inc. 


i esters of p-Hydroxybenzoic 


Generally recognized as safe 
by appropriately qualified ex- 





ingredients 


perts at a level of up to 0.1% 
in food. (Dated April 4, 1960) 
Supplier: Chemo Puro Manu- 
facturing Corporation 


Modified non-fat milk solids 


(See: Non-Fat milk _ solids, 
modified) 


Natural butter derivatives and but- 
ter esters 


(Used as natural butter flavor 
for bakery foods, confections, 
popcorn and specialty foods, 
including bakery premixes) 

. would not be a food ad- 
ditive subject to clearance pur- 
suant to provisions of the Food 
Additives Amendment pro- 
vided that none of the saponi- 
fying or neutralizing agents or 
of the solvents used to extract 
the desired components from 
butter remain in the food. If 
they do remain, then their 
safety for such use would, of 
course, have to be considered 
pursuant to the provisions of 
the Amendment. (Dated May 
20, 1959) 

Supplier: Sterol Derivatives, 
Inc. 


Naturally hickory smoked concen- 
trated autolyzed yeast extract 
and salt 


(See: Autolyzed yeast extract 
and salt, naturally smoked, 
concentrated) 


Non-fat milk solids, modified 


The products, as outlined in 
your letter [for use as a water 
binding agent, a stabilizer or 
a nutrient] is not considered to 
be a food additive. (Dated 
January 6, 1960) 

Supplier: Crest Foods Co., Inc. 


Peptone 


Peptone [for increasing the 
soluble protein content of 
beer] made by good manufac- 
turing processes, would, in our 
opinion, be generally regarded 
as safe and therefore not a 
food additive. This of course 
assumes that the pepsin meets 
standards set out in the USP 
and the soya bean protein grits 
are prepared from edible grade 
beans. (Dated March 15, 1960) 
Supplier: J. H. DeLamar & 
Son, Inc. 


Propyl esters of p-Hydroxybenzoic 
Acid 


Generally recognized as safe 
by appropriately qualified ex- 
perts at a level of up to 0.1% 
in food, (Dated April 4, 1960) 
Supplier: Chemo Puro Manu- 
facturing Corporation 


Protein, hydrolyzed vegetable 


. . . hydrolyzed vegetable pro- 
tein is a substance that ap- 










































































































































































BAKON’ 


HICKORY-SMOKED YEAST... 


Soup sippers are a fussy sort; they want both the rich green pea taste and an 
exciting blend of seasoning. Lipton finds that hickory-smoked BAkon YEAST 
helps provide a zestful bacon-like flavor and nutrition as well. 

Food technologists appreciate the fact that BAKon is a U.S.P. Dried Torula 
Yeast, salt-free, and a carrier of 50% protein, the entire vitamin B complex, 
and the amino acids. Genuinely smoked Bakon is stable, uniform and con- 


tains no starch, sugar, or meat. 


Discover for yourself why so many important food firms now incorporate 
hickory-smoked Bakon YEAstT into their products for extra flavor and sales- 
appeal. BAKON is now used to flavor baby foods, nibbling foods, stews and 
vegetables, baked goods, sea foods, cheeses, spice mixes, and seasoning blends. 


Send for your 
complimentary 
test sample of 


BAKON YEAST 


Lake States 


Manufactured and distributed for Bakon Yeast, Inc. by 


Lake States Yeast and Chemical Division 
of St. Regis Paper Company * Rhinelander, Wisconsin 
Sales Office: 420 Lexington Ave., New York 17, N.Y. 


7169 on Reader Service Slip. 


ingredients 


propriately qualified experts 
generally would regard as safe. 
We do not consider them to be 
food additives and believe that 
they are in the same category 
as ... monosodium glutamate. 
(Dated May 29, 1959) 
Supplier: Hercules Powder 
Company, Inc. 


Proteins, isolated 


Letter in file stating that they 
are generally recognized as 
safe. 

Supplier: Central Soya Com- 
pany, Inc. 


Smoked brewer's yeast (or 
smoked torula yeast) 
(See: Torula yeast, smoked) 


Smoked, dried torula yeast 


(See: Torula yeast, smoked, 
dried) 


Smoked torula yeast (or smoked 
brewer's yeast) 
(See: Torula yeast, smoked) 


Sodium alginate 

Considered safe food ingredi- 
ent (stabilizer, thickener, emul- 
sifying and creaming and gell- 
ing agent) and therefore may 
be used in non-standardized 
foods with proper label decla- 
ration. May also be used as op- 
tional ingredient in certain 
cheese products as authorized 
by standards for these foods. 
(Dated August 23, 1957) 
Supplier: Croda Inc. 


Sodium carboxymethylcellulose 


We have your letter of Feb- 
ruary 10 with enclosures deal- 
ing with the pharmacological 
studies which have been con- 
ducted on sodium carboxy- 
methylcellulose proposed for 
use as a Stabilizer for ice 
cream. On the basis of the data 
submitted, this Administration 
will not interpose objections to 
the use of small quantities of 
this substance in ice cream. 
(Dated March 4, 1947) 

With respect to cellulose gum 
{sodium carboxymethylcellu- 
lose} we contemplate that a 
forthcoming “white list” will 
include this item although cur- 
rently it is our view that the 
minimum viscosity should be 
set at 25 centipoises rather 
than the 10 as set forth in your 
letter. Under the circumstances, 
we do not consider . . . {this} 
to be [a] food additive. (Dated 
December 11, 1959) 

Supplier: Hercules Powder 
Company, Inc. 


Sodium erythorbate (sodium isoas- 
corbate) 
With good manufacturing prac- 
tice from food grade materials, 
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Members of the Food and Beverage Technical Service ‘‘team’’ shown here (I. to r.) are: Charles Feldberg, Dr. Rouben Kachikian, 
Joan Griffin, Everett Macdonough—Manager, John Geminder, Edward O'Neill. 


PRODUCTS} = 


Sodium Citrate, 


Sorbistat®-K 
e.  (Potassium Sorbate), 
Calcium Cyclamate, 


TH FE ‘§ _—— Sodium Benzoate, 
Ae Citric Acid, 

See Geet Tartaric Acid, 

Caffeine, 


Ascorbic Acid, 


INDUSTRY jal ose) 


Science for the world’s well-being 


MEAT PACKING 


Erythorbic Acid (tsoascorbic 
Acid), Sodium Erythorbate 
(Sodium Isoascorbate), Ascor- 
bic Acid, Sodium Ascorbate, 
Citric Acid, Biostat®-PA 
(Oxytetracycline), Sodium 
Citrate 


MILLING & BAKING 
Bi-Cap® per 
(flour enrit hen 


“Lysine, Glucono- 
Delta-Lactone, Tartaric Acid, 
Cream of Tartar, Citric Acid, 
Sorbistat® (Sorbic Acid), Sor- 
bistat®-K (Potassium Sorbate), 


Sodium Benzoate, B Vitamins, — 
Sol-U-Pak* : 


*T.M. 


he: 


CANNING & 
PRESERVING 


Ascorbic ‘Acid, Citric Acid, 
Sodium Citrate, Calcium 
Cyclamate, Sodium Benzoale, 
Tartaric Acid 


it 


Chas. Pfizer&Co., Inc., Chemical Sales Div., 630 Flushing Ave., Bklyn.6,N.Y.Branch Offices: Clifton,NJ.; 
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Yours, from Pfizer... 


HIGHEST QUALITY 
FOOD INGREDIENTS 
PLUS 


PFIZER 
TECHNICA 
SERVICE 


(an invaluable asset) 


“Quality’’ and ‘‘Pfizer Products’’ have been synonymous 
for over 110 years. This reputation results, in no small 
way, from the contributions of Pfizer Technical Service. 
This ‘‘helping hand’’ to our customers is available at 
every stage of product development. It is working proof 
of the Pfizer belief that a chemical manufacturer’s re- 
sponsibility extends beyond the point of making a sale. 


For instance, baked goods manufacturers wanted a more 
controlled type of leavening action for the new ‘‘convenience”’ 
foods such as cake, general purpose, and specialty mixes. 
Pfizer developed Glucono-Delta-Lactone, a chemical leavening 
acid that imparts no unpleasant aftertaste, yet gives products 
excellent volume and fine even texture. In addition, G-D-L’s 
low level of activity in storage insures longer shelf life. 

When mold and yeast growth caused food freshness prob- 
lems in cheese, wines, prepared salads, baked goods, etc., 
Pfizer Sorbistat®-K and Sorbistat® provided the means for 
ensuring that these products truly ‘‘stay fresher longer."’ 

In the nutritional area, Pfizer t-Lysine has made possible 
great strides in improving the protein quality of foods ranging 
from breads to breakfast cereals...without affecting the taste 
or texture of the product. This essential amino acid 
“‘activates’’ the protein present, thus improving 
the total protein quality. 


These are a few examples of how any Pfizer 
customer may benefit from our program of 
product assistance. 

Why not put the Pfizer team to work for you? 
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ingredients 


sodium erythorbate (for use as 
an antioxidant) is generally 
recognized as safe by qualified 
experts. (Letters dated Febru- 
ary 17 and 25, 1960) 
Supplier: Chas. Pfizer & Co., 
Inc. 


Sodium salt of methyl esters of 

p-Hydroxybenzoic acid 
Generally recognized as safe 
by approximately qualified ex- 
perts at a level of up to 0.1% 
in food. (Dated April 4, 1960) 
Supplier: Chemo Puro Manu- 
facturing Corporation 


Sodium salt of propyl esters of 

p-Hydroxybenzoic Acid 
Generally recognized as safe 
by approximately qualified ex- 
perts at a level of up to 0.1% 
in food. (Dated April 4, 1960) 
Supplier: Chemo Puro Manu- 
facturing Corporation 


Sodium silico-aluminate and sodi- 
um calcium silico-aluminate 


...on the basis of the phar- 
macological data which you 
furnished us in 1955, we are 
satisfied that these products are 
safe for use as anticaking 
agents when used within the 
stated maximum levels for the 
following foods: Salt, 2%; 
seasonings, 2%; baking pow- 
der, 5%; brown sugar, 1%; 
powdered molasses, 1%; and 
powdered sugar 1%. When 
used under the above condi- 
tions, these substances will not 
be subject to the Food Addi- 
tives Amendment. (Letters 
dated March 20, 1956 and Oc- 
tober 22, 1958) 

Additional comment from 
supplier: 
“In the Federal Register, Feb- 
ruary 2, 1960, FDA published 
a proposed list of substances 
generally recognized as safe. 
Under Anticaking Agents sec- 
tion of the proposed list, they 
showed the two _ chemical 
groups of Zeolex [trade name 
for sodium calcium silico-alu- 
minate and sodium silico-alu- 
minate} but identified as alu- 


minosilicates. We have peti- 


"FROZEN FOOD DAIRY OIL AND FAT DESSERT aad SOA © te ie 


i . original chemical identities to 
eae vidi a homnante hens PRODUCTS Citric Acie, Seaham Citrate, al osald unwarranted label chang- 


“Ascorbic Acid, Vitamin A, Sorbistat® (Sorbic Fumaric Acid, Ascorbic Acid, 
AC-M® cen hceueer Vices Rae cece eee aoe es by our customers. The pro- 
sium Sorbate), Vitamin A Pal- ‘ uconate, Sorbista orbic ; i imi 
: ‘ .f : so posed list applied limits of 
Ma eee se) See woe 2%, but made no conditions 


sium Sorbate) 
(did not specific foods, as pre- 
viously had been done.) The 
list has not been republished 


Vitamin A & ~ | citric Acid, Calcium Cycla- yet as a ruling.” 


D, Beta Caro- mate, Ascorbic Acid, Tartaric 
tene, Citric Acid, Acid, Cream of Tartar, Sor- Supplier: J. M. Huber Corpo- 


Sodium Benzoate a bistat® (Sorbic Acid) ration 


Chicago, lll; San Francisco,Cal.;Vernon,Cal.; Atlanta, Ga.; Dallas, Tex.;Montreal,Can. , Quality Ingredients for the Food Industry for Over a Century Soy flour products 
Letter in file stating that they 
are generally recognized as 
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If you need a powerful new story to spark the sales vidually. You get these same ingredients in the 
of your cereal, Tora Food (Red St hrand name same amounts for only 54¢ in Red Star Tora Food. 
for Torula Yeast U.S.P.) is you’ and you That’s 33.33¢ saved. (Incidentally, the same 
can actually save money. Here; . amount of brewer’s yeast would cost you between 
72¢ and 84¢.) 

‘n addition, Tora Food saves you money on 
+ and inventories. Instead of buying, stor- 
-7 and keeping books on 10 or more 
wonts, you need handle only one 
war Tora Food. 
















How will Tora Food imp’ 
tent of cereal? Here are « 
factors housewives know 
chart shows you how R 
these factors in a typ; 


~improve saleability 
ssify the flavor of 
“vor with the 
nroduct 





Vitamin B,..* 
Vitamin B.......° 







Cen e ae ee ee ee 


MONIT 656505056 oo os ce es 
Para-amino benzoic Acid. . 
Pantothenic Acid......... 
ride 4's bse olnk's 95.3 milligrans 

SIND doc viscvceeed -.... 4,8 grams worth 
MMC ere eck 6 Soke 3 6: 4: 5.4 grams worth 

















High quality Protein...... 1.5 Ibs. ® 


Here is a nutritional “barrage” that can’t help 
but impress the nutrition-conscious housewife. 


How can Tora Food actually save you money? FY F D ST iv 
The ingredients listed above would cost you 87.33¢ 
at current price levels, if you bought them indi- 
& PRODUCTS CO. 


Milwaukee 1, Wisconsin 


7170 on Reader Service Slip. 


Here’s how Tora Food can give you a new 
Sales-building nutrition story at low cost 










ingredients 


safe. 
Supplier: Central Soya Com. 
pany, Inc. 


Staybelite Ester 5 
A check of the status of stayve- 
lite ester 5 [used as a chewing 
gum resin} leads to the con- 
clusion that you have a prior 
sanction for this item and the 
additional work which you sub- 
mitted with Dr. Frawley’s let- 
ter of May 11, 1959, confirms 
that the original sanction was 
a proper one. Under the cir- 
cumstances, we do not con- 
sider ... [this] to be [a] food 
additive. (Letters dated De- 
cember 11 and 29, 1959) 
Supplier: Hercules Powder 
Company, Inc. 


Tannic Acid N. F. 

Generally recognized as safe 
for use in beer where residual 
amount does not exceed 100 
parts per million. (Dated 
March 14, 1960) 

Supplier: Mallinckrodt Chem- 
ical Works 


Torula yeast, smoked (or brewer's 

yeast smoked) 
Naturally smoked yeasts are 
not regarded as food additives 
under the Food Additives 
Amendment to the Federal 
Food, Drug, and Cosmetic Act. 
(Dated August 11, 1959) 
Supplier: Vico Products Com- 
pany 

Torula Yeast, smoked, dried 
Based on the data that you 
have furnished, we are of the 
opinion that a smoked dried 
Torula yeast, prepared under 
the procedure you describe, 
would be a substance that ap- 
propriately qualified experts 
generally would regard as safe 
for food use and, under the 
circumstances, would not be 
subject to the clearance pro- 
visions of the Food Additives 
Amendment. (Dated June 3, 
1959) 
Supplier: Lake States Yeast & 
Chemical Division St. Regis 
Paper Company 














Address of suppliers of in- 
gredients and additives in 


this list will be found on 
page 56. 








For more information on prod- 
uct at right, circle 7171... ) 
see information request blank 
opposite last page. 
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Com: 


EH. KOHNSTAMM & 60., INC 


problem tae 


answer 


First producers of certified colors. 161 Ave. of the Americas, New York 13; 
11-13 E. Illinois St., Chicago 11; 2632 E. 54 St., Huntington Park, Calif. 
§ In Canada: Stuart Bros. Ltd., Montreal, Toronto, Winnipeg & Vancouver. 














































ingredients 


Buyers’ Guide to 
“Unpublished Approvals’ 


Complete names and ad- 
dresses of manufacturers and 
suppliers whose ingredients or 
additives appear in the list 
of unpublished approvals are 
given in alphabetical order 


below: 


Atlas Powder Company 
Wilmington 99, Delaware 


Basic Vegetable Products, Inc. 
Vacaville, California 


Central Soya Company, Inc. 
1825 N. Laramie Ave. 
Chicago 39, Illinois 


Chemo Puro Manufacturing 
Corporation 

150 Doremus Ave. 

Newark 5, New Jersey 


Crest Foods Co., Inc. 
Ashton, Illinois 


Croda Inc. 
15 East 26th St. 
New York, New York 


J. H. DeLamar & Son, Inc. 
4529 North Kedzie Ave. 
Chicago 25, Illinois 


Elanco Products Company 

A Division of Eli Lilly and 
Company 

740 South Alabama St. 

Indianapolis 6, Indiana 


Fermco Laboratories, Inc. 
4941 South Racine Ave. 
Chicago 9, Illinois 


Hercules Powder Company, Inc. 


Delaware Trust Building 
900 Market St. 
Wilmington, Delaware 


J. M. Hubber Corporation 
630 Third Ave. 
New York 17, New York 


International Salt Company 
Watkins Glen, New York 


Lake States Yeast & Chemical 
Division 

St. Regis Paper Company 

Rhinelander, Wisconsin 


Mallinckrodt Chemical Works 
Second and Mallinckrodt Sts. 
St. Louis 7, Missouri 


Miles Chemical Company 

Division of Miles Laboratories, 
Inc. 

Elkhart, Indiana 


Nutritional Research Associates 
South Whitely, Indiana 


Chas. Pfizer & Co., Inc. 
630 Flushing Avenue 
Brooklyn 6, New York 


Rohm & Haas Company 
Washington Square 
Philadelphia 5, Pennsylvania 


Sheffield Chemical 
Norwich, New York 
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Shell Chemical Company 
110 West 51st Street 
New York 20, New York 


Sterol Derivatives, Inc. 
3626 Medford St. 
Los Angeles 63, California 


Vico Products Company 
415 West Scott St. 
Chicago 10, Illinois 


Wallerstein Company 

Division of Baxter Laboratories, 
Inc. 

Wallerstein Square, Mariners 
Harbor 

Staten Island 3, New York 


Extension date for 
31 direct additives 


FDA stayed effective date 
of Additives Law to March 
6, 1961 for the following di- 
rect additives when used in 
foods under the conditions 
specified. Included are chew- 
ing gum and protective coat- 
ing materials as well as sub- 
stances of a general nature. 
Aluminum stearate — 25 ppm 

as a constituent of chewing 

gum base 

Butyl rubber (chewing gum 
grade) without inhibitor— 
as a constituent of chewing 
gum 

Calcium disodium-ethylene 

diamine tetraacetic acid di- 

hydrate — 25 ppm as a 

sequestrant in malt bever- 

ages 
Calcium  disodium-ethylene- 

diamine tetraacetic acid di- 

hydrate — 75 ppm as a se- 

questrant in canned pine- 
apple chunks (nonstandard- 
ized article) 

Calcium _ steraryl-2-lactylate 

— 0.5% in egg white solids 
Calcium _ steraryl-2-lactylate 

— 0.05% in liquid and froz- 

en egg whites 
Calcium _ steraryl-2-lactylate 

— 0.35% in nonstandardized 

bakery products 
p-Coumarone - as a constitu- 

ent of chewing gum base 
Coumarone-indene resin — as 

a constituent of chewing 

gum base 
Disodium  dihydrogen-ethy- 

lenadiamine tetraacetic acid 

— 75 ppm as a sequestrant 

in canned pineapple chunks 

(nonstandardized article) 
Estergums (rosin or hydro- 


genated rosin reacted with 
glycerin or pentaerythritol 
and polymers) — as a con- 
stituent of chewing gum 
base 
Fat (animal and vegetable), 
hydrolyzed (free of toxic 
impurities) — 12.5% in feed 
for livestock and poultry 
Gums (natural) of vegetable 
origin — as a constituent of 
chewing gum base 
Hydrogen cyanide — 25 ppm 
as a residue from the use of 


hydrogen cyanide as a 
fumigant 
Isobutylene-isoprene — as a 


constituent of chewing gum 
base 

Isobutylene resin — as a con- 
stituent of chewing gum 
base 

Lanolin — as a constituent of 
chewing gum base 

Latex (butadiene styrene 
rubber) —_as a constituent 
of chewing gum base 

Methyl ester of rosin (hydro- 


genated) — as a constituent 
of chewing gum base 
Mineral oil — 3.3 ppm as a 


constituent of defoaming 
agent used in manufacture 
of beet sugar 

Mineral oil (including petro- 
latum) — 600 ppm in total 
ration as a lubricant or 
dust-control agent in bulk 
animal feed and pelletized 
animal feed, including salt 
blocks for animal use 

Mineral oil (including petro- 
latum) — 35 ppm on fresh 
fruits and vegetables as a 
protective coating 

Petroleum hydrocarbon resin 
— as a constituent of chew- 
ing gum base 

Polyethylene — as a con- 
stituent of chewing gum 
base 

Polyethylene glycol 400 
monooleate — 10% of fat 
content to emulsify the fat 
and as defoaming agent in 
calf-feed milk replacer 

Polysorbate 80 — as solubil- 
izer in essential oils 

Rubber (natural), smoked 
sheet, and latex solids — as 
a constituent of chewing 
gum base 

Sodium lauryl sulfate — 125 
ppm as a stabilizer in liquid 
and frozen egg whites 

Sodium lauryl sulfate — 1000 
ppm as a stabilizer in egg 
white solids 

Sodium nitrite — 10 ppm in 
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YOUR 
PRODUCT 
IN ORBIT 


with a FRIES & FRIES 


“SPACE AGE FLAVOR!" 


Many new food products blast-off with a 
satisfactory roar, only to disappear 
later into the ocean of unsuccessful 


ventures. In spite of the millions in research, 


development, packaging, advertising and 


cured tuna fish 

Sodium nitrite — 20 ppm in 
canned pet animal food con- 
taining fish and/or meat 

Sodium dodecylbenzene sul- 
fonate — 2 ppm in fruits 
and vegetables as residue 
from its use as a detergent 
di-Starch phosphate (amy- 
lopectin reacted with sodi- 
um trimetaphosphate) — 
5% as a modified starch in 
food. 

Terpene resin — as a constit- 
ent of chewing gum base 

Trichloroethylene — 10 ppm 
as a residual solvent in 
manufacture of decaffein- 
ated coffee 

Ultramarine blue — 0.50% in 
salt for animal feeds (see 
unpublished approvals list- 


ing page 48. 
Wax, microcrystalline, and 
paraffin — as a coating on 


fruits, vegetables, and 
cheese. As a _ masticatory 
substance in chewing gum 
Two types wax: 

Type I — A _ congealing 
point of 160 F, maximum 
(ASTM D-938), and ab- 
sorptivity at 290 millimicrons 
of 0.04 liter per gram centi- 
meter maximum (ASTM E- 
131), an oil content of 15% 
maximum (ASTM D-721), 
and a Saybolt color of 20 
minimum (ASTM D-156) 
Type II — Absorptivity at 
290 millimicrons of 1.0 max- 
imum, an oil content of 5.0% 
maximum, and a color of 
3.0 maximum (ASTM D- 
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Are you using the right antioxidant? 



















































Finished goods .. . 
hot just original fats. . . 
need protection 
against rancidity! 


Do you want crackers, pastry or potato chips to 
stay sweet and fresh over long periods of time? 
Then use Sastane BHA .. . or Sastane 6. 



















market testing behind them, only a relative few 
have all the essentials, plus that extra “thrust 
of power”, of an individually developed flavor 
that’s built right into the basic formula. 

FRIES & FRIES “Space Age Flavors” are 
engineered for the current era . . . the era of 
convenience foods. They're made for your 
product by people who know the flavor business 
with a thoroughness that comes from 
generations of experience. Launching a new 
product is expensive and difficult. 

Let a FRIES & FRIES Space Age Flavor give 
it that thrust necessary to put it into a long, 
swinging, profitable orbit! 





Developed by Universal, BHA not only pre- 
vents rancidity in fats, but surpasses all others 
in its resistance to the cooking process and carry- 
through into the finished product. 

For more than 25 years UOP has specialized in 
the development and use of antioxidants. Our 
Food Service Group can furnish invaluable guid- 
ance in determining the most effective antioxidant 
to meet your specific requirements. Write for de- 
tailed information . . . no cost or obligation. 





1500) 








Studies odor and 
flavor problems 








Odor, flavor and_ sensory 
panel studies, as an aid to 
improving your product, are 
subject of accordion fold-out 
brochure. Illustrated brochure 
explains what sensory panel 
studies are and gives examples 
of studies on flavor research, 
contamination, pilot consumer 
surveys and packaging. 







Address our Products Department. 





















RNUPACTURING Cwe “Sts 


FRIES & FRIES 


CINCINNAT! 
vSa 


made in 4 forms, 7 formulations . . . keeps lard and shortening fresh. 






















CINCINNATI . . . 110 E. 70th Street 
NEW YORK .. . 418 E. 91st Street 


7172 on Reader Service Slip. 
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Sensory panel, as a research 
tool, can detect, identify and UNIVERSAL OIL 
® 


measure very low levels of 
actual contamination and 
nearly always determine the 
cause and suggest a remedy 
for subtle off-notes in odor, 


PRODUCTS COMPANY 


30 Algonquin Road, Des Plaines, Illinois, U.S.A. 





WHERE RESEARCH TODAY MEANS PROGRESS TOMORROW 






7173 on Reader Service Slip. 
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Morningstar-Paisley is the country’s foremost supplier flavor, texture, etc. 

of potato starch and the major importer of food tapioca Services provided by stand- 
and arrowroot. Modern production facilities are used to | ard sensory panel techniques 
process highest quality refined and pregelatinized food include product improvement, 


starches to meet all requirements ae oe a ae 
q 7 prediction of consumer ac- 


REDISOL,* FRUITFIL,* TENDERFIL,* and FREEZIST® are | ceptability; flavor analysis, 
Morningstar-Paisley food starches used by quality- | improvement and develop- 
conscious bakeries, canned food, frozen food and food — ment; packaging materials and 
specialty processors from coast to coast. | Shelf life studies; quality con- 


trol; and studies of contami- 
You will profit by knowing them better. in . tami 


(Brochure on “Odor Flavor 
and Sensory Panel Studies” is 
available from Foster D. Snell, 


| Inc., 28 and 29 W. 15th St, 
| New York 11, N.Y.) 
| 7175 on Reader Service Slip. 


i Using edible whey 


Morningstar-Paisley is the nation’s leading source for 
food-quality water soluble gums—Gum Arabic, Gum bakery foods, confectionely 

' pn Karaya, Gum Tragacanth, Locust Bean Gum, Guar products, frozen desserts, 
Gum, Agar-Agar, and Okra Gum. We select, sort, meats, soups and other prod- 
grind, blend, and refine them into function-serving ucts is described and illus- 


; ; nw Sui qonil ton letihatey. trated in 4-page brochure. 
ingredients for the a Stata 350 SR Advantages for use in each 


The stabilizing, water holding and thickening prop- ot thee prodatte te Glecuml 


















The use of edible whey in 















erties of these natural gelling agents are depended as well as comparison of cost 
upon by major food processors. Morningstar-Paisley and quality with other similar 
can be depended upon to supply them. products. Comparison of com- 






position between edible whey 
and nonfat dry milk, accord- 
ing to lactose, lactalbumin, 
minerals, moisture, fat and 
casien is shown. 





You will profit by knowing us better. 









(“Sweet Dairy Whey,” 4-page 
brochure, is available from 
Western Condensing Com- 
pany, Division of Foremost 
Dairies, Appleton, Wis.) 

7176 on Reader Service Slip. 

























Ask about Morningstar-Paisley’s complete line of food pe hfe edd eles oe 
starches, flours and gums. Tell our Food Technologists 
about your special requirements for thickening, binding 
or emulsifying. Write direct to... 
MOoRNINGSTAR-PAISLEY, INC., 630 W. 51st St., New 
York 19, N. Y. 













LABS 
WHIS DAIRY 








*Reg. applied for 






a aS | 





ere 


"This man's job is to verify 
every quart of sour milk returned 
by customers.” 






Offices in 28 principal cities from coast-to-coast. In Canada: Morningstar-Paisiey of Canada, Ltd., Toronto 






7174 on Reader Service Slip. 
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and- 
ques 
nent, 
1ent; 
ac- 
lysis, 
lop- Quality control of flavors starts in actual 
sand | production where samples are drawn 
con- and transferred to the laboratory for 
ami= numerous tests to assure uniform quality 
in a given flavor or blend year after year 
lavor 
s” is 
nell, 
| St, 
Slip. 
2y in 
ynery 
serts, Case history demonstrates the... 
prod- 
illus- 
‘e Pitfalls in formulati flavori 
sod itialis in tormulating your own flavorings 
E cost 
a How many food processors maintain the HIS is the case history of | about 15 flavors from a half 
whey necessary quality control to produce uniform the experience one food dozen different suppliers. 
cord- flavorings in their own plants? processor had in formulating Repeated purchase of these 
umin flavorings in his own plant. flavors led the company to be- 
pe Some incidents have been al- lieve that considerable econ- 
DAVID E. LAKRITZ tered so as to make plant omies could be realized by 
identity impossible. But the formulating flavors right in 
~page Director of Laboratories story is essentially documen- their own plant. Therefore, a 
from Florasynth Laboratories, Incorporated tary. flavor chemist and two assist- 
Com- About 30 years ago,a group ants were employed, and a 
emost of men started a modest busi- flavor laboratory was set up. 
. ness in the food industry. One by one the blended 
/ Slip. Their combined talents gave flavors, which had heretofore 
them a generous supply of been purchased, were replaced 
—— know-how in production and with flavors made in the plant. 
distribution. Although some of these fla- 
. Added to these skills was a vors contained only a few in- 
fair share of money and im- gredients, others had as many 
agination. A few food special- as 30 or 40. To formulate all of 
ze ties were launched, but better the flavors being used, it was 
f made and better packaged necessary to carry an inven- 
0 than the usual run-of-the-mill tory of more than 200 separate 











Flavor laboratories, such as the one pictured, have extensive 
analytical facilities and quality control methods to test flavor sam- 
ples for appearance, size, uniformity, color, etc. Here chemical 
tests are also conducted for ingredient composition as well as in- 
gredient quality. Other facilities are available using expert tasters 
and taste panels to determine flavor preferences and differences. 
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products. More items were 
added to the line, a few merg- 
ers were brought about, and 
the company grew into a fairly 
large organization. 

Within only ten years, a 
number of the company’s 
products had achieved nation- 
al distribution. To meet pro- 
duction schedules, the pur- 
chasing department was buy- 
ing an almost endless number 
of raw materials. Included in 
these raw materials were 








materials, some employed in 
very small quantities. 

The buying of these numer- 
ous raw materials consumed 
even more time in the pur- 
chasing department than had 
previously been required. And 
even then the flavor division 
continually found itself short 
on some particular ingredient 
at the very time it was needed. 

There were other problems 
involved which also became 
sources of serious difficulty. 








SALT 
OF 
UNEQUALED 
QUALITY 





@ An increasing number of canners, bakers, meat packers and other food processors now specify 
Sterling Purified Salt in all their operations. Always more than 99.9% pure sodium chloride (less than 
30 ppm calcium and magnesium, less than 0.2 ppm trace metals), this remarkable product also offers the 
distinct advantages of a granulated salt. It is uniform in crystal size—won’t ‘‘break up’’ in handling. It 
has a constant volume for any given weight—can be measured with precision. And Sterling Purified Salt 
dissolves instantly and completely in every salting operation—thus insuring uniform flavor, color and 
texture in food. We urge you to test Sterling Purified Salt and compare the results with the salt you are 
using. You can arrange a test by contacting International’s local representative or the nearest district 
office: Boston, Buffalo, Charlotte, Chicago, Cincinnati, Detroit, Newark, New Orleans, New York, Phila., 
Pittsburgh, St. Louis. Or write direct to International Salt Company, Clarks Summit, Pa. 





TERLING 


SALT SALT COMPANY 


SALT TECHNOLOGY” 





INTERNATIONAL 


“A STEP AHEAD IN 
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Compounding flavors could be 
entrusted only to highly 
skilled workers, making labor 
costs formidable. And it was 
not possible to use these 
workers in other activities 
when they were idle. 

The flavor division, by ne- 
cessity, had been set up as a 
completely separate division to 
assure that flavors would be 
free of contamination from 
other ingredients. Production 
of an individual flavor re- 
quired that tanks, other con- 
tainers and utensils as well as 
mixing equipment be set aside 
for that one flavor only. 

This entailed much duplica- 
tion and little day-to-day use 
of costly units. The only al- 
ternative was to wash every- 
thing with steam, alcohol or 
other expensive methods, 
making the flavor division 
take on the appearance of a 
metal and glass laundry. 

Furthermore, it was discov- 
ered that although the flavors 
were produced under efficient 
supervision, there was a defi- 
nite lack of uniformity in the 
products. In the case of nat- 
ural ingredients, such as es- 
sential oils, there were un- 
avoidable variations at times 
which had to be compensated 
for. 

Some of the less common 
materials were not always 
easy to obtain on short notice 
and substitutions had to be 
made. The limited time and 
experience of one flavor chem- 
ist and twe assistants were 
simply not sufficient to cope 
with such unexpected difficul- 
ties. 

Considering all of thes 
problems, management came 
to the conclusion that what 
began as an economy measure, 
turned out to be an expensive 
and questionable luxury. 

Therefore, they are now 
buying their flavors instead of 
trying to make them. But they 
are bought with great care and 
thought. 

The chemist who was for- 
merly in charge of producing 
them now devotes all of his 
time and effort in advising the 
purchasing department on just 
what to buy. The purchase of 
flavors has been consolida 
in such a manner that they 
now come from a few reliable 


(Continued on page 62) 


FOOD PROCESSING 


that’s 
intere 


Leasir 
increa 


Sm: 
nesse: 
tight 
probl 
turni 
and 1 
equipm 
ing as 
native 
outlays 
tal go 
tionwid 
ing Co. 
reports. 

More 
of all e 
leases 
ing wr 
for fir 
total -a 
$5,900,0 
and the 
length 
for the 
panies 
years, 
wide sa 

“Tt’s q 
sible th: 
years, 
the pro 
equipn 
ing used 
of this 
be leas 
lieves 
wide. 


That's 1 
chicken 


In 193 
16 to 1 
and five 
of feed 
duce a | 
pound ¢ 
try me; 
day » a 
can b 
duced i. 
nine wee 
2% pov 
feed per 
of meat. 

Still 
fied, the 
ery fee 
broiler 
ing ind 
have set 
Zoal of 1. 
two pou 
feed and 
less time 






uld be 
highly 
labor 
it was 
these 
ivities 


Vy ne- 
> asa 
sion to 
Id be 

from 
uction 
r re- 
’ con- 
ell as 
- aside 


plica- 
'y use 
ly al- 
very- 
iol or 
thods, 
vision 

of a 


iscov- 
lavors 
ficient 
defi- 
in the 
* nat- 
iS es- 
» un- 
times 
sated 


nmon 
vays 
notice 
to be 
» and 
hem- 

were 

cope 
ficul- 


these 
came 
what 
asure, 
nsive 


> now 
ad of 
, they 
e and 


- for- 
ucing 
f his 
g the 
1 just 
se of 
dated 

they 
liable 


ge 62) 


that’s 
interesting 


Leasing 
increasing 


Small busi- 
nesses facing 
tight money 
problems are 
turning more 
and more to 
equipment leas- 
ing as an alter- 
native to cash 
outlays for capi- 
tal goods, Na- 
tionwide Leas- 
ing Co., Chicago, 


reports. 

More than half 
of all equipment 
leases now be- 
ing written are 
for firms with 
total assets of 
$5,900,000 or less, 
and the average 
length of lease 
for these. com- 
panies is 3.7 
years, Nation- 
wide says. 

“It’s quite pos- 
sible that in ten 
years, half of 
the production 
equipment be- 
ing used by firms 
of this size will 
be leased,” be- 
lieves Nation- 
wide. 


That’s not 
chicken feed! 


In 1935 it took 
16 to 17 weeks 
and five pounds 
of feed to pro- 
duce a single 
pound of poul- 
try meat. To- 
day, a_ broiler 
can be pro- 
duced in just 
nine weeks with 
2% pounds of 
feed per pound 
of meat. 

Still unsatis- 
fied, the hatch- 
ery feed and 
broiler process- 
ing industries 
have set a 1967 
8oal-of less than 
two pounds of 
feed and still 
less time. 





We Control Everything 


(everything but nature) 


Io Bring You 
The Best in Spices 





There’s more to this story of quality 
control and how it gives you the best 
flavor in spices. The Griffith man 
will tell you about it next time he 
calls. 






The Best in Cures 
to go with the Best in Spice 











GRIFFITH 
| LABORATORIES 





















Ou control starts with laboratory evalua- 





tion of a sample of the spice under con- 








sideration. It must measure up to Griffith’s 






standard in both chemical and organoleptic 






evaluations. 






When the shipment of spice arrives, we 






repeat the evaluation procedure to compare 





it with the sample. 








In storage, the freshness and quality is pro- 






tected by regulation of light, humidity and 






temperature. 






And grinding is laboratory controlled. The 






meshes are checked. A “balance” is run—to 






be sure that spices are being ground to the 






desired meshes without loss of flavoring. 








Last stage of control is packaging. Accord- 







ing to the customer’s wish: “Bulk,” in fiber 






drums. Or, sealed in cellophane within a 






batch-size (unit) bag— packed in a fiber 










shipping drum. 








THE GRIFFITH LABORATORIES, INC. e 













CHICAGO 9, 1415 W. 37th St. * UNION, N. J., 855 Rahway Ave. * LOS ANGELES 58, 4900 Gifford Ave. 
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(Continued from page 60) 


suppliers. 

Whenever possible, the same 
flavor is used for more than 
one product. In this way, 
larger quantities are pur- 
chased at one time at a con- — 
siderable saving in cost. a 

Because of a thorough in-— 
vestigation of the storage of — 
flavors to determine which can é 
be stored for long periods of 
time without any noticeable ~ 
spoilage, certain flavors can 
how be purchased in substan= — 
tial amounts, to be used as 
needed. eS 

No longer must production ~ 
be delayed because the flavor — 
department has run “out of” 
something or other.” Effective 
planning makes it possible to 
order well in advance of im-— 
mediate requirements so that 
flavors arrive in time to be on 
hand when wanted. 

One. may wonder if those 
who specialize in the making 
of flavors are not confronted 
with the same problems as the 
food processor cited in our 
case history. They are; but a 
flavor manufacturer’s produc- 
tion is carried out on a large 
scale. 

Ingredients are purchased in Ss ’ 
relatively large quantities. The 
staff consists of many mem- 
bers whose combined knowl- 
edge and experience are al- 
ways available to solve the 
difficulties as they come up. 

Because of research labora- | 
NEW STANDARD IN STABILIZERS = 22="2: 

quality control methods that 


few, if any, food companies 



















FOR TV DINNERS 





















FOR CANNED FRUIT PIE FILLINGS 





































FOR FROZEN FRUIT AND MEAT PIES 


‘ can possibly maintain, flavor 
COL-FLO 67—canned or frozen—never imparts an EXCELLENT CLARITY. Col-Flo 67, doesn't cloud nat- | »anufacturers are in a posi- 
undertone of cereal taste. Never interferes with nat- ural colors between processing and eating. An ap- = = supply quality ae uni- as 
; : : +L ormity in a given flavor or 
ural food flavors. pealing crystal clear glossiness highlights your food blend year ater ster: 


product. The research these manu- 

UNMATCHED STABILITY. Col-Flo 67 safeguards fictuvers Comma da Rien 

and improves stability. All tests show far greater re- A simple taste comparison quickly emphasizes the | the <a a is 
: : a group ofr investigators 

sistance to freeze-thaw breakdown than wheat flour advantages of tasteless Col-Flo 67. Write for details, thetr asslstanta! ‘They aul 

or other waxy starches. telling us something of the use you have in mind. elaborate apparatus and de- 


vote all of their training, time 
and experience to the devel- 
opment and production of the 


* best possible flavor for a given 
product at a minimum cost. 
It is doubtful that the food 


processor or beverage manu- 


STARCH ES facturer could possibly pe y 


NATIONAL STARCH and CHEMICAL CORPORATION | duce flavors in his own pl 









, at any saving if the cost of la- Newest Do: 
750 Third Avenue, New York 17 ° 3641 So. Washtenaw Avenue, Chicago 32 : 735 Battery Street, San Francisco 11 how es well au Mia enet Gee witless’ Pe 
materials is considered. real 
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e same 
e than 
3 way, 
pur- 
a con= — 
is The greater water reten- 
gh in- tion properties of waxy 
age of — maize starch, W-13 (on 
ich can — right), as compared to 
ods of ® ~ ogg (at a are 
. & illustrate in adjoining 
. a : photo. Each bottle con- 
bstanail tained two per cent starch 
bstan= — concentration in water. 


sed as The picture shows the 


greater swelling power of 


W-13 (right) after the 


Ctor'30 minster end hen | ANSWERS TO 3 IMPORTANT QUESTIONS 


"| YOU SHOULD ASK ABOUT 6 ORS>" 


THE ONLY 
INSTANT LIQUID STABILIZER 


0. What is the big advantage of using a liquid stabilizer? 


luction — 
flavor — 
out of — 
fective 
ible to 
of im-— 
0 that 

. be on 





those 
naking 
ronted 
as the 
nm our 





« You get the fastest, easiest and most economical stabilization, 


but a \ ° - never before possible. ILS eliminates stabilizer lumps, permitting 
roduc- The j n red E ent th at full utilization of all the stabilizer for which you pay. ILS needs no 
pre-mixing with sugar or any other product. You simply pour ILS 

























1 large t : 
oe into your mix—hot or cold. It disperses instantly . . . hydrates 

ail of th af I instantly . . . and instantiy provides top-quality stabilization. 

s, The save e day 0 

mem- s How does ILS benefit your end-product? 

snowl- 

5 Changeover to marshmallow extru A ; ae 
re al 9 sion « ILS does much to improve your products. You get better distribu- 
ye the process nose-dived shelf life — until waxy tion of the ep pee used. ee you are —_ — a nee 
> Up. lent protection of texture on prolonged storage under all conditions 
pri 4: maize extended it from weeks to months threat superior stabilization. . . 
es and 
‘ Bes 0. How is it possible that ILS is “tailor-made” to suit 
ALEX MAK, Vj 5 individual processing needs? 

flavor ase v Vico President P ROBLEM: When Doumak Inc., Los 

S Doumak Inc. iali 
Fie rted by KARL ROBE Angeles marshmallow specialist, con- ILS is made to your order with any basic materials you want, to give 

{s as repo : : . ' 

d ‘unt perenecae verted to their patented extrusion process you any type body and texture you like! Add this to improved vol- 

vor oF several years ago, shortened shelf life ume and simplified production and you can immediately foresee 

resulted that “virtually put us out of your profit-advantages. 

manu business.” 

vores The new process had changed the (And don't forget — ILS is also available in fully emulsified form at no additional 

ing of moisture retention characteristics; some- cost. You get your emulsifier “built-in.”) 

: thing had to be done, and done fast. ALWAYS USE VEGETABLE GUMS OR STABILIZERS IN ILS FORM. 

smploy Solution: A waxy maize starch, W-13, ; 

d de- became available and was added to the Write our Technical Service Staff for complete information. 

gz, time formula at suggestion of the supplier. 

devel- This starch is a hydrophilic colloid, which *Registered trade mark for American Food Laboratories’ Instant 

of the differs in several respects from former Liquid Stabilizer. Product and AMFOLAB process Patented. 

1 given boiling starches. 

cost. It imparts no starch taste in the quan- f care AND | 

e food tities used (below 5 per cent by weight Ey 

manu- of total formula), and mingles inti- 

, pro- mately with other ingredients, leaving no AMERICAN FOOD 

| plant scratchy texture. It completely gelatinizes 

of la- Newest Doumak product is chocolate marsh- in formula. LA BO RATORIES ING 

of raw mallow. Product uses waxy maize, gelatin, In the sponge matrix of the marsh- , . 
real chocolate and milk solids mallow foam structure, the waxy maize 1000 STANLEY AVENUE, BROOKLYN 8. N. Y. 

1442 FLOWER STREET. GLEWOALE 1, CatiFornia 
SING 







PHILADELPHIA --Bautt . iT - Coicaco . tia 
ms sis si sic ee ma i ali ee eid D PHA ALTIMORE - DETROIT - CHICAGO - OAtias 





P Nae ryt riety 
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STARCHES and SYRUPS 


Keep your product in her cart 
... week after week 


consistency control) + Sugar Crystalization control 
* Coatings—Glazes 
CORN STARCH is ideal for baking, baking powder, 
K Shay meats, mustard, salad dressing, custards, pudding, 
canned soups, etc. 
CORN SYRUPS are used in mixed syrups, infant foods, 
preserves, jams, jellies, baked beans, sausage and cured 
ES meats, frozen and canned fruits, frozen deserts and 
many other products. 
CORN SYRUP SOLIDS are widely used in ice cream, 


eS baked goods, frozen fruits, dry food mixes, jams, jellies, 
table ready and canned meats, to mention just a few. 


Corn starches and syrups are time-tested, nourishing, 
economical carbohydrates. They’ve long been used 
and accepted as foods and food ingredients. They 
may be the answer to problems you have resulting 
from recent legislation regarding foods because: 


In addition to being time-tested, nourishing, economi- 
cal carbohydrates, corn starches and syrups can pro- 
vide valuable functional properties as: 


¢ Stabilizers - Emulsifiers - Binders »« Humectants 
Texturizers + Preservatives 
Thickeners (for 


Whatever you may be processing OK BRAND corn 
syrups or starches will help you keep your product 
in her cart week after week. 


* Bland sweeteners + 
(of natural body and color) - 


Call the Man from Hubinger 
..-his service is freely avail- 


THE HUBINGER COMPANY 


Keokuk, lowa 


able. Write, wire or phone 
today. 


NEW YORK + CHICAGO + LOS ANGELES + BOSTON + CHARLOTTE + PHILADELPHIA 





You can depend on HUBINGER... fast shipment by rail...prompt delivery by truck 
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apparently retains moisture 
and prevents syneresis or 
weeping on prolonged storage, 

Results: Shelf life immedi- 
ately jumped to five months 
and beyond, far above normal 
commercial requirements. 

During this period, there is 
no sign of moisture weeping, 
and the product retains its 
fresh tenderness and spongy 
texture. Doumak “Pixie” 
brand is the No. 1 seller in 
the West. 


(W-13 waxy maize starch is a 
product of American Maize- 
Products Co., 113th St. and 
Indianapolis Blvd., Roby, Ind.) 
7182 on Reader Service Slip. 


Annatto food colors 
become more important 


Because of the current con- 
troversy over certain artificial 
food colorings, Annatto food 
colors are gaining increased 
importance for the food in- 
dustry. They have been used 
for many years by the dairy 
industry in the manufacture 
of cheese, butter, ice cream 
and related products. 

Standard formulations are 
now available which will meet 
the requirements of most 
water- and oil-based food 
products. 

This includes an alkaline 
extraction of Annatto, which 
is water soluble, used for col- 
oring cheese and in the ice 
cream industry to give a rich 
cream shade. It may also be 
used for coloring other water- 
based materials where a red- 
dish-orange color is desired. 

There is also a refined wa- 
ter-soluble powder from the 
extraction of Annatto seeds. 
It has approximately ten times 
the coloring power of the 
alkaline extraction of Annatto 
and gives an orange to red 
color in water-base products. 

To give a very yellow color 
in margarine and bakery foods, 
a blend of vegetable colors in 
an edible vehicle is available. 
The principal components are 
turmeric and Annatto. 
‘Recommended for use i 
cheese, bakery foods, soups 
and other foods having a water 
base is a vegetable color in an 
edible water-soluble vehicle. 
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It is protein- and water- 
soluble and imparts yellow to 
reddish orange color. 

To impart a yellow color in 
oil-based foods, a standard 
vegetable color in an edible 
oil-soluble vehicle is avail- 
able. It is recommended for 
use in butter, shortening, lard, 
bakery products, cheese, con- 
fections, popcorn, curled corn 
and edible oils. 

Custom blends are avail- 
able on special request. 


(Free samples of any of the 
standard formulations are 
available on request from 
Marschall Dairy Laboratory, 
Inc., PO Box 592, Madison 1, 
Wis.) 
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New supplier of 
citric acid 


A new source of supply for 
citric acid is now available to 
food processors from the 
Bzura Chemical Company, 
Inc., Keyport, N. J. 

Manufactured from the most 
basic carbohydrate source, 
black-strap molasses, citric 
acid is produced by an exclu- 
sive and rapid deep fermenta- 
tion process. Product, used as 


Typical developmental fermenta- 
tion equipment 


a synthetic oxidant and for 
adjusting the acidity (pH) of 
many foods, is available in the 
form of anhydrous or mono- 
hydrate colorless crystals or 
white powder. 

Complete description and 
specifications are outlined in 
4-page illustrated brochure. 
(Bul 601C on “Citric Acid” is 
available from Bzura Chemi- 
cal Co., Inc., Keyport, N.J.) 
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This is a safe food emulsifier. You can use it tomorrow without getting 
a | e approval from FDA. It is exempt from the food additives amendment. 
mu sify It’s one of our Myverol® Distilled Monoglycerides prepared from the 
i glycerolysis of edible fats or oils. It is bland, stable, high in monoester 
without red tape content and purity. It emulsifies at lowest possible cost. To get more 
information about it, write Distillation Products Industries, Rochester 
3, N. Y. Sales offices: New York and Chicago *« W. M. Gillies, Inc., 
West Coast ¢ Charles Albert Smith Limited, Montreal and Toronto. 


distillers of monoglycerides 1D | Yaa 2 Also ... vitamin A in bulk 


made from natural fats and oils for foods and pharmaceuticals 


Distillation Products Industries iso division o¢ Eastman Kodak Company 
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Dr. ROBERT L. BOGNER 


Senior Pharmacologist 


Nuclear Science and Engineering 
Corporation 
Pittsburgh, Pennsylvania 


ETERMINING the identity 

and quantity of indirect or 
incidental food additives presents 
a tremendous challenge to the 
food industry. These indirectly 
added materials, of unknown 
composition, may present a for- 
midable problem of identification 
and measurement because they 
are usually present, if at all, in 
minute amounts and in complex 
media. : 

They are not added directly to 
a food product for any functional 
purpose. Rather, they may be 
incorporated into foods as a re- 
sult of processing, packaging, 
storing, etc. 

Included in this category are 
substances that might migrate or 
transfer from a food wrapper or 
container (inks, dyes, coatings 
and adhesives used on packag- 
ing), chemicals which find their 
way into foods from the process- 
ing equipment, conveyor belts, 
plastic or rubber tubing, etc. 

They may also occur as resi- 
dues in foods from meat-, milk- 
and egg-producing animals 
treated with veterinary medica- 


An important aid to 
non-intentional additive studies | 


Radioisotope tracers .. . 


Tracer techniques enable food researchers to quickly 
acquire the necessary information on the presence of 
additives in concentrations as small as parts per mil- 





tions or receiving feed supple- 
ments as part of their diets. 

Furthermore, indirect additives 
may also become part of the final 
food product from certain agri- 
cultural chemicals such as weed 
killers and pesticides. 

The problem then, is to find 
out what migrates in order to 
know if its safety has already 
been established. Second, it is 
important to know how much 
migrates. Often a substance is 
considered safe if found in foods 
at a low enough level, but harm- 
ful if it exceeds certain limits. 

Of course, there is the possi- 
bility that there is no migration 
at all, in which case the problem 
is eliminated entirely. 

Conventional analytical tech- 
niques may fail to detect residues, 
reaction or conversion products 
and metabolites that must be 
considered in a comprehensive 
investigation of the use and fate 
of such additives. 


Radiotracer techniques. Very 
often these additives must be de- 
tected in the sensitive range of 
parts per million or parts per 
billion. In this case, radioisotope 
tracer techniques often provide 
the only, and certainly the most 
rapid, economical and valid way 
of testing. 

Radiotracers are isotopically- 








lion or parts per billion 





labeled materials. The radio- 
label can be detected in minute 
amounts regardless of where the 
material goes and irrespective of 
what happens to the material. 
Thus, use of tracers permits 
measurements with extreme sen- 
sitivity and specificity. 

Conventional testing methods, 
utilizing absorptiometric prin- 
ciples, are complicated by the 
presence of interfering materials 
in many test systems and by the 
fact that the methods are usually 
only satisfactory for a_ specific 
chemical structure and not break- 
down or altered products. Radio- 
tracer detection is not affected 
by “blanks”, non-radioactive in- 
terfering substances and changes 
in chemical composition. 

Results of radiotracer tests will 
be most valid when the product 
under tests, containing the la- 
beled material, is identical to the 
commercial product with the 
exception that a portion of the 
usual stable, non-radioactive con- 
tent of a compound is replaced 
by an equal wieght of the tagged 
compound. 

Fulfilling this production or 
processing necessity requires that 
the radio-compound (ink, stabi- 
lizer, adhesive, tape, etc.), of 
interest, must be incorporated 
into the production process at 
the same time and in the same 
fashion as is custom. 





Because of costs and possible 
contamination considerations, in- 
corporation is not always feasible 
by the customary manufacturing 
or processing methods. There- 
fore, a research, pilot-scale or 
laboratory modification must be 
utilized. 

However, addition of radio- 
tracers to standard fermentation 
tanks, paper manufacturing ma- 
chines, batch mixers and actual 
food processing lines has been 
possible. 


Radioactive experimental 
products. Tests should be un- 
dertaken to establish that the 
radioactive experimental product, 
produced under pilot-scale con- 
ditions, should meet the same 
specifications as its commercial 
counterpart. 

An experimental radioactive 
aerosol for instance, should meet 
the same standards of spray rate, 
particle size, etc. as the actual 
consumer product. Likewise, a 
labeled food package should meet 
the same quality control stand- 
ards as the usual package. 


Residue and reaction-producet 
experiments. In the case of 4 
radioisotope-labeled solvent in 
residue and reaction-product ex- 
periments, a scaled down labora- 
tory technique must be devel- 
oped and employed for the food 
exposure tests unless the par- 
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Spraying a cow with a radio- 
active-labeled insecticide is the 
initial step in determining whether 
the insecticide appears in the 
final milk product as an incidental 








»ssible 
is, in- 
asible 
turing 
‘here- 





additive 


ile or 
ist be 
radio- 
tation ticular radioisotope preparation Solvent removal has_ been tive has been established, an ap- chemicals related to slight haz- 
z ma- can be introduced in actual proc- achieved by filtering. The food praisal of the safety of such ard. 
actual essing phases. product was then subjected to component must be made unless Excretion of radio-active-la- 
been In solvent extraction studies, various procedures of desolvent- it is already accepted as safe. beled oxygen in the exposed air 
it is essential that the experi- ization and radioactive counts Standard tests for evaluating the and autopsy levels of a radio- 
oat ments be designed not only to were made to determine residual safety of the incidental additive tagged food additive provides 
pate measure the intact, unaltered solvent and food-solvent reacting may take years of animal feed considerable information on the 
om solvent residues, but also to products. tests to complete. type and extent of toxicology to 
it the detect and identify, if possible, There are several specific ex- Numerous applications of radi- be expected. Such information 
oduct, products formed by the solvents amples of the successful utiliza- otracers and radioactive indica- will enable a more specific design 
= with food constituents. tion of radioisotope tracers in de- tors as applied to food additives of toxicology studies to obtain 
same Methyl bromide, for example, termining the presence of inci- safety problems can be cited. safety data. 
rercial can react with the amidezole ring dental additives in final food For example, interconversion Moreover, lack of interference 
j of the amino acid listidine. The products. of an “additive” and a normal of additives on metabolism of la- 
active methylated reaction-product Among these have been studies metabolite of an established bio- beled metabolic biological fuels 
| meet therefore, may be considered a of wax linings in milk containers chemical pattern, as detected substantiates and complements 
y ye food additive. and lubricants for metal con- with labeled tracers, has sub- safety evaluation. 
- Radiotracer techniques have  tainers, determination of residues _ stantiated safety expectations. In For example, recent evidence 
Ise, ; been employed to investigate of ethylene oxide and methyl one particular case, interconver- in isotope literature reveals that 
i residues and conversion products bromide as fumigants and meta- sion of cetyl alcohol and palmitic toxic effects of carbon tetrachlo- 
stane- of several radioactive solvents bolic fate and residues of acid substantiated, by tracer ride and parathion in animals 
in food and kindred products. ethylene oxide and methyl bro- techniques, that the alcoholcould can be detected by measuring 
oduct Whereas the commercial process mide as fumigants and metabolic be considered a normal inter- changes in the metabolism of a 
> of a rend rag — of solvent fate and residues of ethoxyquin on in - er = ee 
nt in xtract oil containing in- : : - ewise, the non-residual na- ed glucose. Such measure- 
ct ex- gredients from five pounds of a 2 TIONS 9898 EM ture of an additive in the body ments of radioactive metabolic 
abora- food product, the tracer studies 2 can be revealed by following ex- patterns after treatment with 
devel- may be conducted with 20 mil-  Short-cuts to safety. Once the cretion and fate of tagged forms, food additives can serve as pre- 
e food liliters of radioactive solvent and chemical identity and the con- complete elimination or total in- liminary and rapid toxicity 
» par- two grains of food product. centration of an incidental addi- corporation into normal body screening techniques. END 
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INGREDIENTS 
For FOODS with a 


Flavor Safe Additives for Use in Meat 
Flair Products, Including Shortening 


USE Intentional and incidental chemical additives, 
KATER BRAND “Deep Smoked” Yeasts cleared by USDA for use in Federally inspected 
VICO BF Flavors 
meat plants, are exempt from FDA approval 
KATER BRAND “Deep Smoked” 
Yeast — either Brewer’s Yeast or 


Torula Yeast — impart the natural 
aroma and flavor of true hickory 


A large number of intentional and incidental chemical additives are 
recognized as safe by the Meat Inspection Division of USDA for use 
smoke to foods giving them gour- with meat products, including shortening. These additives are generally 
met appeal. Their high smoke con- recognized as safe by FDA when used in Federally inspected meat 
centration, free from harsh or bitter plants. 
after-tastes, permits balanced flavor Both the intentional and the incidental additives, which fall within 
at remarkable economy. this category, are listed below. 

First is a listing of intentional additives, their purpose, the products 
in which they may be used and the limitations of use, as established by 
the Meat Inspection Division. 

This is followed by a list of acceptable incidental additives for basic 


KATER BRAND “Deep Smoked” 
Yeasts combine high purity with 


flavor stability and nutrition values. 
As NATURAL FOOD PROD- 
UCTS — not additives — they are 
acceptable under all regulations of 
the U.S. Food, Drug, and Cosmetics 
Act and are approved for certain 
applications in federally inspected 
meat plants. 


VICO BF Flavors developed and 
compounded by specialists skilled in 
flavor processing for over 25 years 
provide tempting aroma and appe- 
tite stimulating meat-like flavor. 
Completely soluble in water, they 
are offered in dry or paste form. 


Both KATER BRAND “Deep 
Smoked” Yeasts and VICO BF 
Flavors increase the sales potential 
of a great variety of foods and spe- 
cialty products. Ease of handling, 
guaranteed uniformity, ready avail- 
ability, stability and economy make 
both quality ingredients the choice 
of discriminating food manufac- 
turers. Consult with us for person- 
alized service and assistance in 
your food product development 


program. 


PRODUCTS 
COMPANY 


Manufacturing chemists for the food 
and pharmaceutical industries. 


415 W. Scott St., Chicago 10, Illinois 


7186 on Reader Service Slip. 
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plastic materials which come in contact with meat products. 


Permitted intentional chemical additives for 
use in meat products, including shortening 


Additives 


Acetic acid 


Amines, filming 


Anti-foam A (methyl 
polysilicone) 


Antioxidants 
(oxygen interceptors) 


Ascorbic acid 


Bacterial starter; lactic acid 
Starter culture 


Benzoate, sodium ; 
benzoic acid 


BHA (butylated 
hydroxyanisole) 


BHT (butylated 
hydroxytoluene) 


Bicarbonate of soda 


Borax 

Bromelin 

Carbon (purified charcoal) 
Carbon dioxide gas 


Caseinate, sodium 


Caustic soda 
(sodium hydroxide) 


Cellulose gum 
(carboxymethyl cellulose) 


Purpose 
Refining 
Volatile boiler additive 
to retard corrosion 
in pipes 
To retard foaming 
To retard rancidity 
development 
Accelerate 
color fixing in curing 


To develop flayor 


To retard flavor 
reversion 


Antioxidant: To retard 
rancidity development 


Antioxidant: To retard 
rancidity development 


Antioxidant: To retard 
rancidity development 


To neutralize 
excess acidity; 
cleaning vegetables 
Preservative 

Same use as papain 
Refining 
Immobilizing 


Binder and extender 


Refining; denuding 


Extender, stabilizer 


Products 
Rendered fats 


Steam 
Soup 
Lard and shortening 


Cured cuts; cured 
comminuted product 


Dry sausage; 
pork roll . 


Oleomargarine 

Lard and shortening 
Unsmoked dry 
sausage 


Lard and shortening 


Rendered fats; 


tomato soup; beans, etc. 


Export 


Rendered fat 
Hogs 

Imitation sausage; 
nonspecific loaves ; 
soups; stews; etc. 


Fats; tripe 


Baked pies, etc. 


Amount 
Sufficient for Purpose 
See chemical names 
10 PPM 
0.01% singly; 


0.02% combinations 


72 ozs to 100 gals 
pickle; 34 oz to 
100 Ibs meat 


0.5% 


0.1% 

0.01% 

0.003% 

0.01% 

Sufficient for purpose 
Sufficient for purpose 
Sufficient for purpose 
Sufficient for purpose 


Sufficient for purpose 


Sufficient for purpose 


Sufficient for purpose 


For more information on ad at right circle 7187 opposite back cover. D 





How much more does quality cost? 


ot a penny, when you use Flo-Sweet —_ expensive with ordinary granulated. 

r sweetening! You can easily verify Flo-Sweet’s 
In fact, Flo-Sweet saves youmoney _ higher quality yourself, through the 
a number of important ways. By simple test shown at the right. Just 

iminating manual handling of sugar. dissolve some of your favorite granu- 
avoiding sugar melting costs. In _ lated . . . concentrate it to 67° Brix 

any areas, in the cost of sugar itself. ...and compare its color with that of = — 
Buta vital reason forthe revolution | Flo-Sweet liquid sucrose. 

at Flo-Sweet is making in food Your Flo-Sweet engineer will be Lf 
ocessing is quality. Flo-Sweet liquid glad to help you explore ways to use 

gars make possible a degree of | Flo-Sweet liquid sugars in cutting 

ality control, and even quality im- costs while boosting quality. Why not 

ovement, that is difficult or too consult him soon? 


i 


4 


a 


REFINED SYRUPS & SUGARS, INC. 7LO-SHEET 
B YONKERS, NEW YORK 


ee 
Cee eeereecereeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeseeeeeeeeeeee 


ERVING INDUSTRIAL SUGAR USERS EXCLUSIVELY 
ROM YONKERS, ALLENTOWN, DETROIT, TOLEDO 


. 
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Additives 





Citric acid 





Citric acid and sodium citrate 


Coloring material, 
vegetable, and synthetic 
Corn syrup 

Corn syrup dried 
Cyclamate, sodium 
Cyclohexylamine 
Dextrose 

Diacetyl 
Diatomaceous earth 
Dry ice (carbon 
dioxide-solid) 


Enzymes, proteolytic 


Ficin 
Fullers earth 


Glycerol 
(glycerine) 


Glycerol lactopalmitate, etc. 


Gums, vegetable 
(tragacanth, karaya, etc.) 


Hydrogen peroxide 
Hydrolyzed plant protein 


Isoascorbic acid 


Isopropyl citrates 


Lecithin 


Lignin 
Lime 


Malt syrup 
Mono- and diglycerides 


Monoisopropyl citrate 


Monosodium glutamate 
Morpholine 


Nickel 


Nitrate of k 
soda of potassium 


Nitrite of ‘ 
soda of potassium 


Nitrogen 


Nordibydroguaia- 
retic acid (NDGA) 


Octadecylamine 


Oxygen interceptor 
Papain 


Phosphates: disodium ; 

sodium hexameta-: tripoly-; 
sodium pyro-; sodium acid 
pyrophosphate 





Purpose 


Synergist; To increase 
effectiveness of 
antioxidants 

Synecgu: To increase 
effectiveness of 
antioxidants 
To protect flavor 
Flavoring 


Prevent coagulation 


To color casings, 
rendered fat, 
marking ink, etc. 
Flavor; cure 
Vlavor; cure 
Sweetener 

To retard corrosion 
Flavor; cure; seasoning 
Flavor 

Refining 

Cooling 


(See papain, 
bromelin, ficin) 


Same use as papain 
Refining 
Inhibie drying; 


manufacture of mono- & 
diglycerides 


A type of mono- 
& diglycerides 


Emulsifying 
agent; binder 


Bleach 
Flavor 


Accelerate color fixing 
in curing 


To protect flavor 


To retard rancidity — 
development; emulsifier 


Emulsifier 


Loosen scale 
Denude 
Flavor, cure 


Emulsifiers 


To increase effectiveness 
of antioxidants 


Flavor 
To retard corrosion 
Catalyst 


Source of nitrite 


Fix color 


Exclude oxygen 


Antioxidant: To retard 
rancidity development 


Boiler additive to retard 
corrosion in steam pipes 
See antioxidants 

Soften tissue 


Decrease amount. 
of cooked-out juices 


Products 


Lard and shortening 


Unsmoked dry sausage 


Oleomargarine 

Chili con carne 

Beef blood 

Sausage casings ; 
oleomargarine; 

shortening ; branding ink 
Cured product; hamburger 
Cured product; hamburger 
Bacon 

Boiler water 

Sausage, ham, etc. 
Oleomargarine 


Rendered fats 


Chopping of meat; 
packaging of product 


Rendered fats 


Seasonings, 
curing mixes 


Shortening 


Spice emulsion; egg 
roll, breading mix 


Tripe 
Various 


Cured cuts; cured 
comminuted product 


Oleomargarine 


Lard and shortening 
Oleomargarine 
Steam boilers 

Tripe 

Cured product 


Lard, shortening; 
Oleomargarine 


Lard, shortening, 
oleomargarine 


Various 
Boiler water 


Hydrogenated fats 


Cured products 


Cured products 
Sealed products 
Lard and shortening 
Steam 


Frozen cuts 


Ham, pork shoulder 
picnic; canned chopped ham 









Amount 





0.01% 


0.01% 





Sufficient for purpose 
Sufficient for purpose 
0.2% 


Sufficient for purpose 


2.5% 

2.0% 

0.15% 

10 ppm from approved feeder 
Sufficient for purpose 
Sufficient for purpose 
Sufficient for purpose 


Sufficient for purpose 


Sufficient for purpose 
Sufficient for purpose 


Sufficient for purpose 


Sufficient for purpose 


Sufficient for purpose 


Sufficient for purpose 


7% ozs to 100 gals 
pickle; 34 oz to 100 Ibs meat 


0.02% 


Sufficient for purpose 


0.5% 
Sufficient for purpose 
Sufficient for purpose 
2.5% 


Sufficient for purpose; 
0.5% in oleomargarine 


0.01% in lard & short- 
ening; 0.02% in 
oleomargarine 

Sufficient for purpose 

10 ppm from approved feeder 


Sufficient for purpose 


See sodium or 
potassium nitrate 
See sodium or. 
potassium nitrite 


Sufficient for purpose 
0.01% 


2.5 ppm in condensed steam 
(analysis required) 


Sufficient for purpose 





5.0% in’ pumping 
pickle; 0.5% 
in canned chopped ham 
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Additives 


Phosphate, sodi- 
um hexameta- 


Phosphate, trisodium 
Phosphoric acid 


Propyl gallate 
Resin guaiac 


Silica gel 
Sodium ascor- 


bate; sodium 
isoascorbate 


Sodium bicarbonate 
Sodium carbonate 


Sodium caseinate 


Sodium hydroxide 
(caustic soda) 


Sodium metasilicate 


Sodium or | 
potassium nitrate 


Sodium or | 
potassium-nitrite 


Sodium sulfoacetate 
derivatives of mono- and 
diglycerides 

Sorbitol 

Starter distillate 

Stearyl citrate 


Sugars, approved 
(sucrose and dextrose) 


Sulphites with 
strong alkali 
Tannic acid 


Tocopherols 


Trisodium phosphate 


Hydrolyzed milk protein 


Note: Hydrolyzed milk pro- 
tein does not appear in above 


Purpose 

Retard scale 

formation in pipes 
Denuder 

_——— To increase 
effectiveness of 
antioxidants 


Antioxidant: To retard 
rancidity development 


Antioxidant: To retard 
rancidity development 


Anti-caking agent 
Accelerate 


color fixing 
in curing 


See Bicarbonate of soda 
Refining ; denuding 


Binder and extender 


Denuder 


Denuder 


Source of nitrite 


Color fixing 


Emulsifier 


Retard drying 
Flavor 
To protect flavor 


Flavoring ; s 
curing ; seasoning 


Retard corrosion 
Refining ; 
loosen scale 


Antioxidant: To retard 
rancidity development 


Denuder 


Products 


Potable water supply 


Tripe 
Lard and 
shortening 
Lard and 


shortening 


Lard and 
shortening 


Curing mixes, etc. 


Cured cuts; cured 
comminuted product 


Fats; tripe 


Imitation sausage; 


ingredients 


Amount 

10 ppm from 
approved feeder 
Sufficient for purpose 


0.01% 


0.01% 
0.1% 


0.5% 


7Y2 ozs. to 100 gals. 
ickle ; Ye, oz. to 100 

bs. meat; 10% solution to 

surface of cured product 

prior to packaging 


Sufficient for purpose 


Sufficient for purpose 


non-specific loaves; soups; 


stews; etc. 


Tripe 


Tripe 


Cured products 


Cured products 


Oleomargarine 


Seasonings 
Oleomargarine 
Oleomargarine 


Sausage, ham, 
miscellaneous 


Boiler water 
Rendered fats; 
boiler water 


Lard and shortening 


Tripe 


Sufficient for purpose 


Sufficient for purpose 
7 Ibs to 100 gals 
pickle; 342 ozs. to 100 lbs 


meat (dry cure); 234 ozs 
to 100 Ibs chopped meat 


200 ppm (02%) in product; 
2 Ibs to 100 gals pickle; 

1 oz to 100 Ibs meat (dry 
cure) ; % oz to 100 Ibs 
chop meat 


0.5% 


Sufficient for purpose 
Sufficient for purpose 
0.15% 


Sufficient for purpose 
Sufficient for purpose 
Sufficient for purpose 
0.03% 


Sufficient for purpose 


Acceptable Materials For Plastics 


USDA listing. However, Shef- 


field Chemical Co., Inc. has a 
letter from the Meat Inspec- 


RESINS 





tion Branch, USDA (dated 
Aug. 7, 1953) stating, in part: 

“It has been decided to per- 
mit the use of milk protein 
hydrolysate in meat food 
products prepared under our 
Supervision on the same basis 
as monosodium glutamate and 
hydrolyzed plant protein. 

... [they] are acceptable 
or use in accordance with 
Meat Inspection Memoran- 
dum 147. The materials may 
be listed in the ingredient 
statement of product in which 
used, as milk protein hy- 
drolysate or hydrolyzed milk 
protein.” 


MAY 1960 


A. Can enamels — the classes of 
resins that have been met with 
most frequently are: 


Bisphenol-epichlorhydrin 
Bisphenol-epichlorhydrin esters 
Epoxy Ester 
Bisphenol-epichlorhydrin-viny] 
Certain modified phenols 
Certain modified vinyls 
Oleoresins 

Alkyl oleoresins 

Polyester 

Alkyl ester 


The basic types of resins may be 
listed as follows 


Fossil resins, pectenty gilsonite, and 
natural East Indian and Congo resins 
Bisphenol-formaldehyde 

Certain substituted _ formaldehydes 
Phenol formaldehyde 

Urea formaldehyde 


Which Come In Contact With Meat Products 


Bisphenol-epichlorhydrin 
Bisphenol-epichlorhydrin esters 
Maleic anhydride resin ester 
Esterified Congo resin 
Esterified resin 
Melamine-formaldehyde 
Polyvinyl chloride and acetate 
Cellulose acetate butyrate 
Polystyrene 

Polyvinyl butyral 

Polyethylene 

Petroleum hydrocarbon 


B. Films for wrapping foods 


The acceptable resins for wrapping 
foods are: 


Condensate of dimethyl | terephthalate 
and —— glycol 

Resins from high and low viscosity poly- 
vinyl alcohol for fatty foods only 
Polyvinyl chloride 

Polyvinyl acetate 

Polyvinyl chloride-acetate 

Vinylidine chloride 

Polystyrene 

Polyethylene of the high and low pres- 











KESCO 


vital 
wheat | 
gluten 4 ~ 


atlds 
PROTEIN 


to your products... 


VITALITY 


to your sales 


Today’s consumers are “high 
protein” conscious. You can meet 
this demand for protein in your 
new products with the addition 
of small amounts of Kesco Vital 
Wheat Gluten to your formula. 


Many food processors are also 
putting new life in established 
products by adding Kesco Vital 
Wheat Gluten. Such “renewed” 
products are often marketed at 
premium prices. 


Kesco Vital Wheat Gluten has 
no taste... will not change flavor 
of original product. But, it does 
give you a strong new selling 
feature. 


For samples, prices and more in- 
formation on the many possible 
uses of Kesco Vital Wheat 
Gluten call or write: 


| xd 





STARCH CoO. 
538 East Town Street 
Columbus 15, Ohio 


Processors of grain products 
for industry since 1898 


7188 on Reader Service Slip. 
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This literature on Tenox. 
Which Antioxidants? 


we can help you 
broaden your product line 


...expand your marketing area 


Tenox—Eastman food-grade antioxidants 
_ The Eastman family of Tenox food-grade antioxidants 
———_—_——— Which antioxidants for your fat-containing foods? 
Tenox antioxidants for more effective food 


Tenox antioxidants for edible animal fats 

a — Stabilization of inedible animal fats with 
ie Tenox feed-grade antioxidants for poultry and 
animal feeds 

Tenox antioxidants for the fishing industry 
Mechanisms of fat oxidation 


~% Eastman manufactures all the principal types of 
é food-grade antioxidants in use today and supplies 
them in a variety of formulations. Because of this 
Te se mae unique position we can suggest the antioxidant or 
| formulation most effective for your product. Behind 
this service is a fully-equipped laboratory staffed 
with antioxidant specialists with years of experience 
_in the food field. 
For your copy of any of these pieces of literature, 
write Eastman Chemical Products, Inc., subsidiary of 
Eastman Kodak Company, Kingsport, Tennessee. 
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Quick-Prep Ice Cream Gelatin 


A very fast dissolving gelatin where the ice cream mix is pas- 
teurized at high temperatures for short periods. High resist- 
ance to breakdown. . . .excellent for restraining heat shock 
and shrinkage. 


















Hypowr Gelatin 


The extra-high strength gelatin that costs less to use. For des- 
serts, marshmallow, jellied soups and meats. 







ORDER A TRIAL DRUM TODAY 







J. O. WHITTEN CO., INC. 


Winchester, Mass. 






‘Gelatin Manufacturers since 1903’’ 


Be Bee 


7190 on Reader Service Slip. 


























ingredients 


sure type 
Cellulose acetate 

Regenerated cellulose 
Butadiene-acrylonitrile synthetic rubber 
Methyl and ethyl acrylate 

Ethyl cellulose 

Rubber hydrochloride 

Polyester resin—ethylene terephthalate 
and ethylene isophthalate 

Butadiene acrylonitrile-styrene copolymer 
Butadiene-styrene copolymer 
Terephthalic acid-ethylene glycol copoly. 
mer 


C. Grease-proofing and wet- 
strength resins for paper wraps 


Polymer of 2-chloro-butadiene 

Polymer of melamine-formaldehyde 
Polymer of urea-formaldehyde 

Polymer of dimethyl-polysiloxane of 350 
centistokes viscosity 

Copolymer of styrene and_ isobutylene 
(for foods of high water content only) 


Plasticizers 


Acetyl tributyl citrate 

Acetyl triethyl citrate 

Butyl stearate 

Butyl phthalyl butyl glycollate 
-Tertiary butyl phenyl salicylate 
Dibutyl sebacate 

Di-iso butyl adipate 
IDi-2-ethylhexy! phthalate (for foods of 
high water content only) 
Di-iso-octyl phthalate 

Diethy! phthalate 

2-Ethylhexyl diphenyl phosphate 
Ethyl phthalyl ethyl glycollate 
Glycerin 

Glyceryl monvoleate 

Glycerin triacetate 
Monoisopropyl citrate 

Paraplex G-60 

Paraplex G-62 

Stearyl citrate 

Triethyl citrate 

3-(2-Xenoxy) -1, 2-epoxypropane 





Stabilizers 


Aluminum monostearate 
Ammonium citrate 
Ammonium potassium phosphate 
Calcium acetate 
Calcium carbonate 
Calcium ethyl acetoacetate acetate 
Calcium glycerophosphate 
Mono-, di- and tricalcium phosphate 
Calcium oleate 
Calcium ricinoleate 
Calcium stearate 
Magnesium glycerophosphate 
Magnesium stearate 

ono-di- and trimagnesium phosphate 
Potassium citrate 
Disodium hydrogen phosphate 
Sodium citrate 
Sodium pyrophosphate 
Sodium tetrapyrophosphate 
Tin stearate 
Inorganic salts of copper-manganese, and 
zinc, zinc stearate and zinc resinate, are 
acceptable if the leaching of the metal 
contributes less than 50 ppm to the food. 


Driers 


Cobalt caprylate, linoleate, naphthenate, 
and tallate 

Iron caprylate, linoleate, naphthenate, 
and tallate 

Manganese caprylate, linoleate, naph- 
thenate, and tallate 


Drying Oils 


Chinawood oil 
Dehydrated castor oil 
Linseed oil 

Tall oil 


Colorants (Pigments) 


Carbon black 

Oxides of iron 
Titanium dioxide NF 
Ultramarine blue 


Release Agents 


Acrowax C : 
DC Fluid 200 of 60,000 centistokes vis 
cosity 3 

Methyl polysiloxane of 350 centistokes 


FOOD PROCESSING 
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viscosity / 
Microcrystalline wax 
Linoleic acid amide 
Polmitic acid amide 
Stearic acid amide 
Polyethylene glycol 400 
Polyethylene glycol 1500 
Polyethylene glycol 4000 
Polytetrafluoroethylene 
Oleic acid amide 


Trough grease contains 
no mineral oil 


Trough grease, for easy 
dough handling in the baking 
industry, is guaranteed to con- 
tain no mineral oil. It is man- 
ufactured in desired viscosities 
for use either in a spray gun 
or for hand or brush applica- 
tion. 

It coats and cleans interior 
of dough troughs and hoppers 
and will not gum, oxidize, be- 
come rancid, discolor the 
dough, cause odors or leave a 
taste. 

Trough grease is available 
in 410-pound, net, fibre drums. 


(Trough grease is a product of 
Mallet & Company, Inc., PO 
Box 474, Carnegie, Pa.) 

7191 on Reader Service Slip. 


Refined analytical 
equipment and techniques, 
including radioactive tracer 
probings, aid in... 


Establishing Safety of 
Rubber Products Which 
Have Contact With Food 


A special chemical labora- 
tory, set up by the B. F. 
Goodrich Company, Akron, 
Ohio, to establish a food addi- 
tives evaluation program, has 
successfully conducted test 
which meets the requirements 
of safety for various rubber 
food-handling products under 
the Food Additives Amend- 
ment. 

Included on the list of FD- 
A-approved rubber products 
that come in contact with 
foods are a series of conveyor 
belts, brewery hose and rub- 
ber inflations for milking cows 
on a production line basis. 

FDA-approved rubber and 
Koroseal vinyl conveyor belts 
are available for all food-han- 


MAY 1969 


ingredients 





... In the manufacture of Clinton 
Products from corn for use as ingre- 
dients for food applications 





For Food Processing 


corn syrups « corn starches 
refined corn oil 
lactic acid 


See your Clinton salesman today. 
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CLINTON TECHNICAL 
SERVICE is freely available 
upon request. 





There’s No Substitute for ‘Know How”... 


CLINTON CORN PROCESSING COMPANY, CLINTON, IOWA 
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In Frozen Foods, Kelcoloid, in acid InGravies, andinCream,Meatand In Salad Dressings, Kelcoloid, 
to neutral foods having oil-water Barbecue Sauces, Kelcoloid pro- highly efficient stabilizer, prevents 
systems, provides emulsion stabil- vides efficient emulsion stability, body separation and markedly 
ity. Coarse ice crystal formation is and aids in thickening and body- increases shelf life. Kelcoloid pro- 
retarded. Kelcoloid holds structure ing, too. Kelcoloid produces prop- motes a uniform, smooth consist- 
of food, maintains smooth uniform _ erly stabilized, free-flowing sauces ency giving dressings a highly 
texture, and promotes complete that are homogeneous andeye ap-_ desirable, palatable appearance. 
flavor release. pealing, with clean full flavor. 

Shelf life is measurably extended. 


No Surer Way to Achieve Effective 
Emulsion Stability 


KELCOLOID HVF, the high viscosity degree of emulsion stability is desired with a min- 
member of this series, is generally recommended imum change in viscosity and body properties. 


for use where a decided increase in viscosity is 

desired along with effective emulsion stability. YOURS ON REQUEST: Free samples of 
KELCOLOID and other Kelco algin products, 
plus Technical Data describing properties, ad- 

KELCOLOID LVF, the low viscosity vantages and uses. At your service, too, are highly 

member of this algin series, produces excellent qualified food technicians ready to give individ- 

emulsion stability and desirable body qualities. ual attention to your problems. Write without 

The LVF is recommended for use where a high obligation to your nearest Kelco regional office. 


Kelcoloid HVF® Kelcoloid LVF® products of Kelco Company 


} 75 Terminal Avenue, Clark, N. J. © 20 N. Wacker Drive, Chicago 6, Ill. * 530 W. Sixth Street, Los Angeles 14, Calif. 
Cable Address: KELCOALGIN — CLARKNEWJERSEY 
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ingredients 


dling operations, including 
fatty, aqueous and dry food 
categories. 

Rubber products which 
come in contact with food are 
of concern under the Food 
Additives Amendment _be- 
cause rubber is compounded 
from a variety of materials 
and chemicals. These mate- 
rials and chemicals, which 
add the necessary “use qual- 
ities’ to give rubber resist- 


Identifying rubber compounding 
ingredients that migrate into 
food sometimes requires a radio- 
active tracer research. In the 
above photo, a sample of food- 
handling rubber compound is be- 
ing placed in the sample cham- 
ber of a laboratory Geiger 
counter. The rubber contains a 
radioactive compounding _ in- 
gredient. This sample will be 
used in an "extraction" test. It 
will be placed in a liquid and 
heated for 30 days at tempera- 
tures up to 200 F. Liquid's radio- 
activity will then be measured to 
determine how much, if any, of 
the radioactive compounding in- 
gredient has leached out as a 
potential food additive 


ance to deteriorating affects of 
heat, oil, abrasion and re- 
peated flexing, might “ex- 
tract” or migrate into foods 
with which they come in con- 
tact. 

Laboratory studies show 
that migration is primarily a 
leaching process, usually an 
interchange between a liquid 
food phase and the rubber or 
plastic. Available quantities of 
leached out material are 
never more than minute, trace 
quantities which defy analy- 
sis by any but the most sensi- 
tive scientific instruments. 

To speed up detection of 
any chemicals which might 
migrate from rubber products 
into foods, B. F. Goodrich labs 
makes liberal use of refined 
analytical equipment. 
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ingredients 


This includes the spectro- 
photometer, mass spectrom- 
eter, electron microscope, gas 
chromatography techniques 
and radioactive tracer prob- 
ings involving radiation re- 
search with “tagged atoms.” 

If any offending elements 
are discovered, the next step 
is to determine whether or 
not they are harmful to hu- 
mans. The goal is to establish 
“safety at use” levels and to 
qualify these tolerance levels 
with the FDA. 

Thousands of successful 
experiments have been con- 
ducted by B. F. Goodrich, 
qualifying materials tradition- 
ally used in the rubber indus- 
try or establishing acceptabil- 
ity of new materials which do 
a better job than those pre- 
viously used. 


Dairy ingredient to 
meet wider range of 
bakery requirements 


New spray-dried dairy in- 
gredient is made to meet a 
wider range of bakery re- 
quirements than can be ob- 
tained from spray-dried whey. 
Product is prepared from 
sweet whey, especially formu- 
lated, processed and supple- 
mented with calcium salts and 
milk proteins so that its ab- 
sorption approaches that of 
non-fat milk solids. 

It has the same absorption 
as non-fat milk solids up to 
a four per cent level. In for- 
mulas where up to four per 
cent non-fat milk solids are 
specified, it replaces non-fat 
pound for pound. 

It provides less bulky, 
smooth, pliable doughs that 
give less trouble in rounders 
and molders. It also develops 
a more golden brown color, 
produces a_ slightly softer 
crumb and retards staling. 

Various components making 
up the dairy ingredients for 
bakers are provided for in the 
definitions and standards un- 
der the Federal Food, Drug 
and Cosmetic Act. 


(Kralex blended dairy ingre- 
dient for bakers is a product 
of Kraft Foods, Div. of Na- 
tional Dairy Products Corp., 
mm) Peshtigo Ct., Chicago 90, 
7194 on Reader Service Slip. 
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What’s the hidden magic that makes 
her buy your brand again...and again? 


There are many ways to sell a product once... but 
repeat sales depend on the hidden magic of flavor, 
performance, texture, economy ...customer satis- 


faction with your product. 


Fast-growing way to achieve these sales assets is 
with the improvement added by enzymes. And today 
Miles Chemical is your best source for enzymes. 
Takamine products offer the widest variety of en- 
zymes available . . . all highly specific in their actions 
... derived from fungal, bacterial, plant, or animal 
sources ...and readily inactivated when their job is 


done. 


Beverage or food product...Takamine enzymes 
can consistently help speed up processing, guard 
color and stability, enhance flavor, protect shelf 
life ... endow your products with the hidden magic 
that captures repeat customers, Let us tell you more 
about these willing workers from Takamine. All in- 


quiries are handled promptly. 


it will TASTE better, LOOK better, SELL better with Takamine products. 





Cpronounce it Tack-a-ME-nee) 


35-60 


















































TODAY’S WIDEST VARIETY OF ENZYMES 


Amylases for any degree or kind of starch conversion in 
baked goods, beer, cereals, chocolate, confectionery, fla- 
vors, fruit juices, syrups, and vegetables. 


Proteases for limited, selective or drastic proteolysis of 
most proteins in baked goods, beer, cereals, chocolate, 
meat and fish, and protein hydrolysates. 


Glucose Oxidase for removing glucose or oxygen in beer, 
carbonated beverages, milk, eggs, flavors and juices. 


Catalase to decompose hydrogen peroxide in cheese and 
egg processing. 


Pectinase to increase yields, improve color, and speed 
processing in fruit juices and wine production, 


Another Takamine food enhancer is sodium erythorbate 
(sodium isoascorbate) or erythorbic acid, economical anti- 
oxidants widely used to improve flavor, appearance and 
shelf life of many food products. 





y Miles Chemical Company 


DIVISION OF MILES LABORATORIES, INC., ELKHART, INDIANA 
General Sales Office: Elkhart, Indiana, Telephone 


COngress 4-3111; Clifton, New Jersey, Telephone 
PRescott 9-4776; New York, N.Y., Telephone MUrray Hill 2-7970. 
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Staley’s Quality 
Improvement Pointers 





































Sweetose Syrup Enhances Natural Flavor... 
Brightens Appearance in Fruit Juice Drinks! 


There’s no surer, more economical way to improve quality, appear- 
ance and flavor in your fruit juice drinks than with Sweetose, 
Staley’s enzyme-converted corn syrup. 

Crystal-clear Sweetose assures true balanced sweetness. Captures, 
blends and enhances the various tangy, natural flavors. Holds and 
brightens true fruit colors, 

Investigate the many advantages Sweetose Syrup can bring to 
your operation. For more information on how you can improve 
the over-all quality of your fruit juice drinks at decidedly lower 









in jams and jellies... In canned fruit sauces ... . : 
Sweetose brings out true fruit | Sweetose holds appetizing color. sweetener costs, see your Staley Representative or write: 
flavor. Gives a brighter ap- Enhances that just-picked flavor 

pearance and sheen. with balanced sweetness. A. E. Statey Mre. Co., Decatur, IL. 








THE ORIGINAL ENZYME-CONVERTED ‘CORN SYRUP QS2Se 





BRANCH OFFICES: ATLANTA + BOSTON « CHICAGO ¢ CLEVELAND « KANSAS CITY » NEW YORK © PHILADELPHIA + SAN FRANCISCO « ST. LOUIS 
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Compiles 593 additives 
on ‘‘white list’’ 


A composite food additive 
“white list” of 593 substances 
has been compiled by Food 
and Drug Research Labora- 
tories in a 4-page March issue 
of their “What’s New in Food 
and Drug Research.” 

List includes those  sub- 
stances employed in food pro- 
duction, processing or pack- 
aging, which have been listed 
by the FDA in the Federal 
Register as generally recog- 
nized as safe when used for 
the purposes indicated, or 
sanctioned for specified uses 
prior to the enactment of the 
Food Additives Amendment 
of 1958. 


(A limited number of copies 
of the special issue are avail- 
able. Letterhead requests 
should be addressed to Food 
and Drug Research Labora- 
tories, Inc., Maurice Ave. at 
58th St., Maspeth 78, N. Y.) 


Meat extract from 
whale meat 


Meat extract, made from 
whale meat, is used in the 
same products as beef extract 
— in meat bouillon cubes, de- 
hydrated soups, etc. as one of 
the main ingredients, and in 
many other products as a fla- 
voring agent. 

The whale meat extract sells 
for about one-half the cost of 
beef extract. 

Extract is a pure, genuine 
meat extract made by water 
extraction of fresh, lean meat 
followed by centrifuging, fil- 
tering and evaporation steps, 
and with no use of chemicals. 
It contains no added salt. 

Whale meat extract has a 
somewhat weaker flavor than 
beef extract. Therefore, it is 
recommended that 20 to 30% 
more whale meat extract be 
used in formulas designed for 
beef extract. 


(“Brinor” whale meat extract 
is a product of Rieber & Sons 
Co., Bergen, Norway. Addi- 
tional information, availability 
and price may be obtained 
from Comco Co., 1940 W. Car- 
roll Ave., Chicago 12, II.) 
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in drums or directly to sewer if preferred 


SANITATION & MAINTENANCE 


In most instances, label extraction unit will be installed 
on the floor next to the soaker in an inclined position 
as shown in above view. Depending upon particular in- 
stallation characteristics of bottle washer (whether it 
is equipped with drain headers, caustic headers, etc.), 
entire unit will fit into an area extending approximately 
5' 6" outside of the washer tank wall. Heart of the unit, 
shown in inset schematic diagram, is a 4'' diameter 
screw similar to those used in coal stokers. Ingenious 
employment of powered recirculation of soaker solution 
assures that labels leave soaker tank as fast as they are 
removed from bottles. Labels flow from bottom of 
soaker tank to infeed section of screw. Here, solution 
is separated from paper for recirculation and paper is 
carried upward and discharged from unit for collection 










Semi-Dry Lebel 
Disposal from 

top of Extractor 
Tube. 



























Continuously removes labels from 
bottle washer soaking compartment 


Field tests, and installation in two large Midwest 
breweries, indicate successful operation with sin- 
gle or multiple dormant soak tanks 


UTOMATIC, self-contained label ex- 

traction unit, continuously removes 
labels from soaking compartments of bot- 
tle washers. 

Label extractor is expected to offer 
tremendous savings over present meth- 
ods of soaker cleanout, as well as to pro- 
vide increased or indefinite life of caustic 
solutions and reduction of personal haz- 
ard from contact with caustic soda. 

Unit may be direct-connected to a sin- 
gle, conventional dormant soak tank, or 
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may employ a manifolded hookup, oper- 
ating in conjunction with several dor- 
mant soak tanks. (See photo and sche- 
matic diagram) 

In field trials, it has been successfully 
operated at two large Midwest brew- 
eries. At one of the breweries, unit is 
installed in the second compartment of 
a 24-wide soaker. Soaker, which was 
normally cleaned after 80 to 100 hours 
of operation, was always heavily packed 
with labels after the operating period. 








EDMONT CASE NO. 636: Icing refrigerator cars, $16.67 a 
dozen neoprene gauntlets lasted 20 shifts. Edmont recom- 
mended a lower priced plastic coated No. 414 Snorkel, which 
wore over 40 shifts, at more than 50% saving. 


EDMONT GLOVE CUT COSTS 
IN HALF, HANDLING ICE 


In the case above, the Edmont-recommended Snorkel 
glove wore more than twice as long because it fit the job. 
Its vinyl coating has a special 
finish which gives excellent 
wet grip. Extremely flexible 
jersey liner, wing thumb and 
curved, pre-flexed finger pat- 
tern aid dexterity. Extra- 
coating on palm now gives 


No. 414 SNORKEL 20% longer wear. 


vinyl plastic coating 

EDMONT CASE No. 612: In a 
West Coast fish cannery, 
cotton gloves lasted only 
half a shift. Edmont recom- 
mended a rough finished, 
natural rubber coated glove 
(No. 660W Grab-it) which 
wore as long as 28 shifts, re- 
ducing monthly glove costs 
per worker from $7.60 to 61¢. 





No. 660W GRAB-IT 
rough rubber coating 


EDMONT CASE No. 637: Han- 
dling wire-bound crates of 
poultry wore out ordinary 
plastic coated gloves in 6 
shifts. Edmont recommended 
the plastic coated No. 404 
Snorkel. It wore 20 shifts, re- 
duced glove costs 75%. 


No. 404 SNORKEL 
vinyl plastic coating 


FREE TEST OFFER TO LISTED FIRMS: We make more than 
50 types of gloves to fit different jobs. Describe your 
operation, materials handled and temperature condi- 
tion. We will supply samples of the correct glove for 
on-the-job testing. Edmont Manufacturing ! 

Company, 1212 Walnut Street, Coshocton, gc NS 
Ohio. In Canada write MSA, Toronto. Edmont 


Edmont JOB-FITTED GLOVES 
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POWELL 


CORROSION-RESISTANT 


VALVES 


Powell pure metal and special alloy valves have long been 
recognized by the Chemical and Process Industries as leaders 
in the field of corrosion-resistant flow control equipment. 


The result of painstaking research; years of experience in 
modern foundry practice, pattern limitations, and ma- 
chining possibilities, Powell Corrosion-Resistant valves can 
be depended upon for long uninterrupted service, with little 





or no maintenance, and freedom from contamination of 
end product. 

They are available in a wide selection of materials ranging 
from “A” to “Z’ (Aluminum. to Zirconium) to handle 
practically every known corrosive media. For complete 
details contact your nearby Powell Valve Distributor—or 
write directly to us. 


Powell... world’s largest family of valves 


THE WM. POWELL COMPANY ¢ DEPENDABLE VALVES SINCE 1846 ¢ CINCINNATI 22, OHIO 
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First week of operation 
with the label extractor was 
scheduled for 100 hours. Daily 
observations of quantity of 
paper discharged indicated 
that total daily discharge did 
not vary more than a few 
pounds from one day to the 
other. 

At the end of the week of 
operation, drain cock from 
the second compartment was 
opened. There was a rush of 
free-flowing caustic to the 
open drain. Only a few stray 
labels appeared, together with 
a bit of muddy pulp. 

When it was safe to open 
the manhole, it was found 
there was only a thin film of 
muddy pulp left behind, plus 
a few fragments of broken 
glass. 

Residual material was 
weighed and found to amount 
to only 30 pounds. During 
each 20-hour operating day 
of the entire 5-day week, 
more than 300 pounds of pulp 
had been continuously re- 
moved by the unit. Produc- 
tion records showed that over 
1% million bottles had passed 
through the soaker in the 
100-hour period. 


Operation with several 
tanks: Unit may also be 
used in conjunction with sev- 
eral dormant soak tanks. 

A manifolded hookup to a 
single label extractor will re- 
move labels from at least four 
and possibly five tanks, if unit 
is continually run while bot- 
tle washer is in operation and 
tanks are recirculated alter- 
nately. 

Operation is programmed 
so that solution is drawn from 
tank No. 1 and circulated 
through the label extraction 
unit for one hour. The oper- 
ation is then switched to tank 
No. 2, then to tank No. 3 and 
finally to tank No. 4. 

After each tank has re- 
ceived its one hour process of 
solution screening and _ label 
extraction, unit is again 
switched to tank No. 1 and 
procedure is repeated. 

In actual field tests, the 
hourly switch-over procedure 
was adhered to for one 80- 
hour week. Solution was then 
drained from all dormant 
soaking tanks. 

All remaining label residue 
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found at bottom of tanks was 
weighed and found to be a 
very small percentage of label 
accumulation normally en- 
countered. 

Soaker tanks were then re- 
charged and permitted to op- 
erate two weeks prior to 
cleaning. After two-week test 
period, it was found that ac- 
tual label residue accumu- 
lated in tanks had not been 
increased, and did not exceed 
the accumulation recorded 
for previously recorded one 
week’s run. 


(Causti-Clean label extrac- 
tion unit is a development of 
Barry-Wehmiller Machinery 
Co., 4660 W. Florissant Ave., 
St. Louis 15, Mo.) 
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Thermostatic steam trap 
features built-in union 


Thermostatic steam trap with 
built-in union reduces both 
initial cost of trap installation 
as well as maintenance. De- 
signed into inlet of trap, union 
eliminates time involved in 
fitting pipe to a union, as well 
as cost of purchasing a sepa- 
rate union and materials. 

Maintenance is greatly sim- 
plified since trap can be dis- 
connected by loosening a single 
fitting. Built-in union feature 





Thermostatic steam trap has 
built-in union at inlet 


is optional on line of steam 
traps in both 14” and 34” sizes. 


(Quick-Flex Thermostatic 
Steam Traps with built-in 
union are a product of The 
V. D. Anderson Company, 
Div. of International Basic 
Economy Corporation, 1935 
W. 96th St., Cleveland 2;.03 
7201 on Reader Service Slip. 


MAY 1960 


maintenance FROM THE WORLD LEADER IN PACKAGED AUTOMATIC BOILERS AND BURNERS 















Lh 


LILLY 2.8% 02 13.5% C02 
ie 







2.8%02 13.5% C02 





Db 


aU TS Ve YS ba IP 
ities 





40% 
FIRING 


2.8%02 13.5% C0, 
ita 



















ooo Se 
euee A 8 a oe ee Pott 
Edt oe ee ah 
c0% rere ETE 
y Pi i I 
BEER EEE EERE EERE EEE EEE 


eit 2.8%02 13.5% C02 HS ESS eer HEE EHH HEHEHE 
60 
® 
Only Fowswmade. 


gives you this type efficiency 


EFFICIENCY 





potty tie 


PER CENT OF RATING 


Constant fuel-air ratio assures maximum efficiency at any 
load ...cuts operating costs...returns investment faster 


Whether you operate a Powermaster boiler from a low of 20% 
to a high of 100% of capacity, you get the same high 
constant efficiency. With O&S exclusive 5 to 1 turndown, 
fuel-air ratio is maintained at all loads with the same low 
eee eta of excess air (2.8% O2) and high percentage of CO, 
(13.5%). 

This constant efficiency is important to you for three reasons: 
1. Lower operating costs; 2. faster return on your investment; 
3. more uniform heating, more uniform process and 
improved product quality. 

Whether your requirements are for comfort heating, process 
or power, you'll pay for your boiler investment faster with 
an O&S Powermaster. For information on all Powermaster 
benefits, call your nearest O&S representative or write for 
Bulletin 1260. 


Pows~matles. 


PACKAGED AUTOMATIC BOILERS 





ORR & SEMBOWER, INC. 


820 Morgantown Road 
Reading. Pa. « Since 1885 
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in Oakite 


Oakite DRYCID...acid in powder form... 


descales with safety and convenience 


Oakite pryciD, acid descalant in concentrated powder form, is far 
safer to use... much easier to handle than liquid acids, SAFER be- 
cause potential danger of bottle breakage, liquid spillage and acid 
fumes is avoided. Easier TO HANDLE because DRYCID comes in dis- 
posable containers. There are no heavy carboys to shift or store. No 
carboys to return. No costly book-keeping procedures, 

Oakite prYcID is safe for equipment, too. Inhibited, it won’t injure 
steel or copper; neither will it hurt aluminum, brass or galvanized 
surfaces. Drycip is particularly useful for removing scale and rust 
from such equipment as air conditioning units, heat exchangers, 
dough mixers, refrigeration equipment. For removing milkstone 
from H. T.S. T. pasteurizers, homogenizers, evaporators. 


The BIG Plus in Oakite 

Working with Oakite is like adding a competent cleaning engineer 
to your staff. It brings the results of lasting research in cleaning and 
sanitation ... an end to waste of time and materials ... mechanization 
of tedious jobs ... a wealth of experience... unsurpassed materials 
guaranteed to do the job. 

Write for Bulletin B-6564. Better still send for your local Oakite 
man. Oakite Products, Inc., 27A Rector Street, New York 6, N. Y. 


Export Division Cable Address: Oakite 


oY as 


f]. leadership in industrial cleaning 













we) 


Technical Service Representatives in Principal Cities of U. §. and Canada 
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Tripples screen life, 
increases throughput 
in dewatering operation 


Pierced metal sheet for 
screening, recovering or de- 
watering food products lasts 
up to three times longer than 
perforated metal and increases 
throughput efficiency. 

Screen is made from sheets 
of carbon steel, stainless steel, 





Perforated metal sheet for 
screening, recovering or de- 
watering applications is avail- 
able in carbon steel, stainless 
steel, copper, brass or aluminum 


copper, brass or aluminum 
pierced with trapezoidal holes. 
Thickness of sheet can be up 
to seven times hole diameter. 

Hole diameters range from 


0.004 to 0.009 inches and sheet 
thicknesses range from 0.014 
to 0.079 inches. 

The working side of the 
sheet, which has the smaller 
end of the tapered holes, has 
humps that act in shovel-like 
fashion to guide material to 
the openings to increase 
throughput. This shovel-like 
action also extends life of 
screen and provides freedom 
from clogging. 

Working side of the sheet is 
available in several degrees 
of smoothness, from unrolled 
to rolled flat with electrolytic 
polish. Finish selection and 
hole size depends upon appli- 
cation. 

Pierced metal is available in 
sheets up to 31 inches wide or 
formed into sheared shapes, 
cones, segments and cylinders. 
It can be tensioned and made 
with clamping grooves or 
turned edges. 

(Conidure pierced metal 
sheets for screening, recover- 
ingor dewatering applications 
is a product of Cross Perfo- 
rated Metals, National-Stand- 
ard Company, Carbondale, 
Pennsylvania. ) 
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"Fred, did you find the leak yet... Fred ...,Fred.. ." 
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Here’s the answer to your 
wash-up problem— 


Hot and Cold Water 
Steam and Cold Water 


Consult your dealer or write 
for complete catalogue 
and specifications 


NICOLET AVE 


SC Pe 


NEW JERSEY 
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CITT TTTTGY -All Models Heavy Duty 


-Most Popular Model $55.00 
-Since 1957 


Underwriters’ Laboratories Listed 
General Purpose and Explosion-proof Models 


Product of 
THE BIN-DICATOR CO. 


13946-C Kercheval, Detroit 15, Mich. 






Write for detailed 
literature or phone 
VAlley 2-6952 


eeeeeeeeeeeneeweeseeeeeeeeeeeeowneneeeeee eee @ 





WE SELL DIRECT » PHONE ORDERS COLLECT 
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SS drums: where to use 
them, how to clean them 


Applications and mainte- 
nance of stainless steel ship- 
ping and processing drums are 
subjects of 12-page booklet. 

Literature defines stainless 
steel and presents its advan- 
tages. Various types of drums 
are discussed and their fea- 
tures of construction illus- 
trated. Uses for different mod- 
els are suggested. 

Publication contains eight 
helpful pointers and_ five 
“Don’ts” on the care and 
cleaning of drums. It also in- 
cludes specifications and or- 
dering instructions. 


(“The Use and Care of Stain- 
less Steel Drums,” Booklet, is 
available from Inland Steel 
Container Co., Division of 
Inland Steel, 6532 S. Menard 
Ave., Chicago 38, III.) 
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Lists corrosion resistance 
to 390 different fluids 


Eight-page guide is a tab- 
ulation of relative ability of 
metals, plastics and synthetic 
rubbers used in ball valves to 
resist corrosion. 

Charts are keyed to show 
relative immunity to 390 dif- 
ferent fluids, among them al- 
cohols, fatty acids, beer, beet- 
sugar liquid, brine, buttermilk, 
coffee, ethyl alcohol, fish oils, 
fruit juices, gelatin, glucose, 
ketchup, mayonnaise, methyl 
alcohol, milk, molasses, soy- 
bean oil, starch, vinegar, 
whiskey and wine. 

Introduction presents cross- 
sectional diagram of ball 
valves and lists chemical com- 
position of metals—aluminum, 
carbon steel, semi-steel and 
316 SS—used in their con- 
struction. 

Physical characteristics and 
temperature range of non- 
metallic materials used in 
valves, Buna-“N”, neoprene, 
Viton A, Teflon, nylon and 
Kel-F, are also included. 


(“Corrosion Resistance Rating 
Guide for Flo-Ball Valves” 
may be obtained by writing 
Hydromatics, Inc., 70 Okner 
Parkway, Livingston, N.J.) 
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intercepts 
grease and 
discharges it 
at the turn 
of a valve... 





no cover to lift! 













no grease fo scoop ! 








Automatic 
Grease 
Draw-Off 
Valve 


series “JH” 


GREASE 
INTERCEPTOR 


Why put up with old fashioned type of grease inter- 
ceptors which must be emptied by hand when you 
can have a device which is simple, sanitary and 
efficient in operation? 





The Josam Series ‘‘JH'’ Grease Interceptor not only 
intercepts over 95% of the grease in waste water 
and prevents the grease from clogging drain lines 
. . . but it draws off the collected grease AT THE 
TURN OF A VALVE! An interceptor that does not 
do this requires extra labor cost every time it needs 
to be cleaned. Insist on the Josam Series ‘‘JH"’ 
Grease Interceptor — get complete details by send- 
ing coupon below. 


JOSAM MANUFACTURING CO. 


General Offices and Manufacturing Division 
Michigan City, Indiana 


Josam Manufacturing Co. 
Dept. FP-5, Michigan City, Indiana 


Please send Manual W on Interceptors 
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SERIES 40 GOBBLES UP nt 




































































Soaks up oils, grease, tions 
[ Over 
ne A ORO ee en po et ee ns te eee Re mY Soe a > | \ ihe Specially processed sanitary ularl, 
as Xk j mineral clay is used to absorb uses 
oil and grease from floors. essin, 
Spread on wood, metal or Re: 
concrete floors, just 4%” thick, eratic 
it absorbs soluble oil, lubri- a 
This ‘‘thirsty’’ Yarway Impulse Steam Trap gives you all the cating oil, grease, acids and as 
well-known Yarway advantages like quick heat-up, even tem- chemicals. = 
peratures, small size, good for all pressures, non-freezing— Compound, processed in eri 
PLUS the added feature of huge capacity. granular form, stays on floor . at 
For example, at 100 psig the 34” size will handle 5600 lbs/hr; until saturated and is then bag 
the 214” size, 62,000 lbs/hr. easily swept off. -_ 
Specify the Yarway Series 40 Trap for applications on large F 1 f Oil Spun; p : 
autoclaves, cooking kettles, heat exchangers, heating coils a a damaj 
sanitary mineral clay is avail- duced 
and other places where loads are heavy. ‘ é 
, ; able from Canfield Oil Co., Ree 
Buy the Yarway Series 40 from your nearby Industrial 3216-20 E. 55th St., Cleveland 
Distributor—more than 270 stock and sell the Yarway line. 27. Ohio ” maint 
’ ; ear ( 
Over 1,250,000 Yarway Impulse Steam Traps already sold. 7211 on Reader Service Slip. a 
ose 
YARNALL-WARING COMPANY hand I 
100 Mermaid Ave., Philadelphia 18, Pa. 4900 
Automatically winds, ae 
stores hose overhead rae 
Reels provide sanitary, safe 
storage Seepe 
Problem: When new de- steel | 
| partments are planned and 
| built, adequate hose facilities Uses 
| for clean up are often an = ot 
afterthought. Consequently, on 
hose is coiled on floor where ing he; 
is need 





trucks damage it or it is coiled 
on hooks thus inducing kinks. 

Solution: At Peter Eckrich 
& Sons, meat packers in Ft. 
Wayne, Indiana, due consid- 

































Easily ¢ 
is used 
wear fri 

Clean-up hose is stored over- 

head, handles water at pressure 
of 75 psi and temperatures from Featu 
SERIES 60—normal needs, pressures to 400 psi, 6 sizes. SERIES 120— 55 to 155 F holds pl 
normal needs, pressures to 600 od 6 a eae Sear a0-8 seals jo 
SOTEDAAL STRABINR-—highest sais Saul anes ak 6 ns. eration was given to _ hose iaerntee 
3 storage while new depart- ying cc 
ments were still in planning Most ot! 
: stage, and it was decided to alkalis is 
Qo  Sleane Oper test spring-retractable reels. Deseri 
To handle the over 400 ft tem con: 
of %-in. ID (1-in. OD) hose, diamond. 
reels are located at seven sta- Joined t 
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tions. Each reel handles 60 ft 
of hose and is ceiling mounted. 
Overhead mounting is partic- 
ularly desirable since firm 
uses lift trucks in new proc- 
essing areas. 

Results: After a year of op- 
eration, Mr. Del Proctor, Plant 
Engineer, reports that hose 
handling time has been prac- 
tically cut to nil by automatic 
rewinding. 

With hose stored overhead 
when not in use, safety and 
sanitary conditions are im- 
proved and hose wear and 
damage has been greatly re- 
duced. 

Reels have required no 
maintenance work for over 
year of full operation. 


(Hose Reels are made by Clif- 
ford B. Hannay & Sons, Inc., 
4900 E. Main St., Westerlo, 
New York.) 
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Seepage-proof 
steel plate floor 


Uses: For areas in dairy 
and other food plants where 
flooring capable of withstand- 
ing heavy wear and abrasion 
is needed. 


Easily cleanable steel-plate floor 

is used here to prevent excessive 

wear from heavy traffic on load- 
ing dock 


Features: Adhesive which 
holds plates to concrete also 
seals joints against seepage. 
Therefore corrosion of under- 
lying concrete by lactic or 
most other acids and weak 
alkalis is prevented. 

Description: Flooring sys- 
tem consists of 12 by 12 in. 
diamond-surfaced steel plates 
joined to concrete floor and 
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A Y Globe that challenges comparison 
shows it pays to 


}Specify JENKINS for 


STAINLESS STEEL Valves, too 


Want the “best buy” in Stainless Steel Y Globe Valves? 
Compare this Jenkins Fig. 1335 with any on the market. 
You'll conclude that it’s hard to beat Jenkins at making valves, 
no matter what the material. 


You'll find genuine superiority of design and construction in 
the features shown here. But no picture can show the quality 
of the castings . . . the precision machining . . . the rigid 
inspection and testing that have gone into this valve. All of 
these are as important as design and metal alloys in assuring 



















WHEEL of high strength malleable 
iron designed for firm grip and 


easy operation. he 


SPINDLE of large diameter and 
dense structure has high resist- 
ance to wear and torsion strains. 
Easy, tight closing is assured by 
long, precision machined thread 
bearing surfaces. A beveled 
shoulder provides backseating 
against inside of bonnet, permit- 
ting repacking under pressure. 


PACKING A Teflon ring in large 
packing box prevents leakage: 
Only a minimum load is required 
on gland, extending service life 
of packing. 





DISC HOLDER, held by lock nut, 
has depth equal to disc thick- 
ness, oa flow of plastic 
disc. Wide disc retaining nut 
covers all but seating surface of 
Teflon disc. 









DISC is Teflon made by Jenkins 





Sold Through Leading Distributors ‘Everywhere 


long, dependable, economical valve service. And, all of them 
are up to the peak standards for which Jenkins has been 
known for almost a century. 


SEND FOR NEW CATALOG of Jenkins Stainless Steel 
Valves, in patterns and alloys that satisfy the requirements of 
practically all corrosive services. 


These Jenkins Valves meet valve industry specifications and 
the high standards established by leading users of stainless 
steel valves. 


YOKE BUSHING, easily renewable. 
Made of bronze, for ideal thread 
engagement with stainless steel 
spindle, to prevent seizing or 
galling of spindle threads. Bush- 
ing of stainless steel is optional. 


YOKE BONNET, a single unit, has 
liberal space between yoke arms 
for easy access to packing box. 
Tongue and groove joint with 
body makes a pressure-tight seal 
with less tightening on the bolts, 
and eliminates possibility of 
blowing out the Teflon gasket. 


GLAND consists of two pieces — 
gland flange and gland follower 
— to prevent binding of follower 
in case gland bolts are tightened 
unevenly. Crowned surface of 
flange secures tightness against 
gland without excessive tighten- 
ing of gland nuts. 


| 







BODY Through-port design for 
full, free flow. Liberal seat height 
permits repeated refacing. Cast 
on body are directional arrow 
' and bosses for drain connec- 


“sj tions. End flanges conform to 
7.“ specifications. 


JENKINS BROS., 100 Park Avenue, New York 17, N. Y. 


Send the new 
stainless steel 


valve catelog Re spin dha 08 ink ckuss tv azes ssesncdiaessindtaninasisesetateatootiosainas 

Have a represent- 

tive call Or me. COMPAIM ris-saisesassicstsdbesaisecesensesinsssesecoscostsnsssssosesosnvqustosodinntnannanctooes 
MRNA 270050 ca odhi dude tadhoce chi iccsicoeyacatis tulhsesa eaves) aad eee 
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Colored, acid-resistant 
jount filler for 
floors and walls... 





























SUPE LTE cour cxmens 


Supertite is an ideal cement for both new and 
old jobs because it sets quickly and bonds per- 
manently, yet cleans easily before setting... will 
not discolor or damage tile. 


Supertite Grout Cement is a mortar type acid- 
alkali resistant grout cement that literally welds 
brick, tile or glass block together, resulting in a 
perfect, permanent floor or wall. 


Supertite is immune to attack by food acids and 
will easily withstand cleaning solutions, organic 
chemicals and water. It is easily cleaned and 
sanitary and will not deteriorate with age. 
Supertite is permanent as the tile itself. 


Add years of service to walls and floors and 
eliminate contamination problems with Supertite 
... available in three attractive colors. 


For information write: 


NUKEM PRODUCTS CORP. 
Dept. 4E « 111 Colgate « Buffalo, N.Y. 
A Subsidiary of Amercoat Corp. N101 
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sanitation 


to each other with epoxy 
resin adhesive. 


(For complete information on 
flooring system, write Ralph 
V. Rulon, Inc., 3900 N. Second 
St., Philadelphia 40, Pa.) 
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Eliminate odors 
electrostatically 


Electric blower in deodoriz- 
er circulates air through unit 
and electronic system “burns” 
odors. No filters or chemicals 
are required. 

Unit is portable; it weighs 
only 20 lb. Heavy-duty in- 
dustrial model will handle 
odors in room of approxi- 
mately 20 by 20 ft. 

Further details on deodoriz- 
er are described in two-page 
bulletin which illustrates unit 
and lists its specifications. 


(“Morris Electrostatic Deodor- 
izer,” Technical Bulletin No. 
A-60, may be obtained by 
writing Morris Deodorizers, 
Incorporated, 2819 Broadway, 
NE, Knoxville 17, Tenn.) 
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Cuts paint drying time 
to less than 30 minutes 


Paints are formulated to 
air-dry to touch in less than 
30 minutes. They are made in 
nine colors and can be applied 
by spray gun, brush or by 
dipping. 

Fast-drying coating system, 
as well as heat-resistant, wa- 
ter-resistant and heavy-duty 
chemical resistant systems are 
described in 38-page catalog. 
Specific applications for each 
system of paints are discussed 
and illustrated, and _ color 
guides are included. 

There is a section on mixing 
and thinning and another sec- 
tion covers technical data 
such as application techniques 
and estimating sq ft coverage 
of different shapes. 


(“New Color Horizons,” Form 
No. 259, maybe obtained by 
writing Rust-Oleum Corpora- 
tion, 2799 Oakton St., Evan- 
ston, IIl.) 
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SEE a demonstration by a specialist 


Serta eS 
BR 
ACTIVITY 


sanitized equipment 
helps prevent 
food spoilage 



















TAMED 
1ODINE® 


WELADYNE® 


Germicide 
for 
Food 































for FREE demonstration or literature address: 
WEST CHEMICAL PRODUCTS INC., 42-22 West St., Long Island City 1, N. Y. 
Branches in principal cities » IN CANADA: 5621-23 Casgrain Ave., Montreal 
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MOSQUITOES 
FLIES 
AND OTHER 
INSECT PESTS 


DESTROYED 
ON 
CONTACT 


TFA |g 


TODD INSECTICIDAL FOG APPLICATOR 


Available for Operation 
on Propane or Gasoline 


Lowest-Cost Space Control throughout the community. Peak performance 
against all insect pests . . . on the dump, over pools, in suburbs, play areas, 
everywhere insects swarm. Best by test for over 15 years, TIFA sets the rec- 
ords for lowest operating and maintenance costs in 5000 communities through- 
out the world. True clean fog with maximum efficiency . . . one man operation. 
New Starter-generator (optional) for immediate starts. Easily attached to new 
and existing TIFA units. 
Carrying Underwriters’ Listing Seal MH 4162 
Write for illustrated folder with details and official comments. 


TOD D SHIPYARDS CORPORATION 


PRODUCTS DIVISION 

Sales and Service Department: Columbia and Halleck Streets, Brooklyn 31, N. Y. 
Plant, Sales and Service: Green's Bayou, Houston 15, Texas 

Sales and Service Agencies throughout the Western Hemisphere 
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Control offensive odors 


Air sanitizer preparation is 
said to control offensive odors 
without masking or replacing 
one odor with another. 

Preparation is simply sprayed 
in area desired. According to 
manufacturer molecules of air 
sanitizer then combine with 
odor molecules, forming odor- 
less compounds. 

While preparation contains 
no formalin-phenolic resins or 
floral perfumes, it does have 
a faint citrus fragrance. This 
serves to identify space which 
has been treated. 

Manufacturer states that an 
added advantage for food 
processors is that preparation 
is also antiseptic, serving to 
reduce microbial population in 
treated areas. 

Air sanitizer is available in 
concentrate or in individual 
aerosol spray cans. 


(Turgasept air sanitizer is a 
product of Turgasept Co., 505 
Fifth Ave., New York 17, 
New York.) 
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Prevents seizing 
while lubricating 


Line of anti-seizing and 
lubricating compounds con- 
sists of three different prod- 
ucts for different applications. 


High-purity compound is 
recommended, according to 
manufacturer, for threaded 


parts where prevention of 
product contamination is es- 
sential. 

For use on titanium, SS, 
aluminum and high-tempera- 
ture alloys at operating tem- 
peratures up to 400 F, mate- 
rial is impervious to moisture 
and thermal stresses. 

Second product is formu- 
lated for same uses as first. It 
is impervious to water wash- 
out and most acids. 

Third compound is for ap- 
plications at temperatures up 
to 2100 F. 


(High Purity Goop, Blue Goop 
and Silver Goop are products 
of Crawford Fitting Company, 
884 140th St., Cleveland 10, 
Ohio.) 
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MONILE COPOLYMERIZED 
FLOORS resist spalling and crum- 
bling under heavy trucking... hard 
shock... severe vibration. .. resist 
destructive acids, alkalies and salts 
...resist damage from soaking of 
oil, grease and water. 


MONILE bonds to concrete with 39 
times more adhesion than concrete 
to concrete...has 3 times the flexural 
strength...twice the compressive 
strength and 3 times the tensile 
strength of concrete. Monile is ap- 
plied 14” thick over old or new wood, 
concrete, brick or tile floors. See 
Sweets Plant Engineering File ,f, 
or write for 8-page brochure. The 
Master Mechanics Co., Cleveland 
28, Ohio, or The Master Mechanics 
Chemicals Co., (Canada) Ltd., To- 
ronto 14, Ontario, Canada. 


MDD De. 


THE MASTER MECHANICS COMPANY 
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Irradiation proves ‘fairy godmother’ 
for making plain polyethylene into a 





Poultry was a “natural” first 

product market for "Type L,” 

because of the film's high 

clarity and gloss and its amaz- 

ing ability to shrink tightly for 
a contour fit 


teh 


More than five million frankfurter packages, using "Type L" film, 
now are reaching the market shelves each month. Film is printed 
the same as regular poly, in up to four colors 


For produce, protective, transparent sleeve of 
“Type L" film holds items tightly in place on base 
tray, yet allows for ample air circulation 
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‘Cinderella’-type 


Shrink-on, ‘breathing 


Opens up whole new packaging concept that 
uses shrink-energy of film to literally 
wrap itself around food products 


a “contour packag- 
ing” of meats, poultry, baked 
foods, confectionery products, 
fruits and vegetables in plen- 
tiful, low-cost polyethylene is 
possible now, with introduc- 
tion of “Type L” Cryovac 
film. 

According to the developers, 
no other film, and certainly 
no “breathing” film has been 
manufactured that shrinks to 
such an extent or with such 
energy. 

This characteristic makes 
possible development of new 
high-speed packaging tech- 
niques that use the “shrink 
energy” of the film to do much 
of the wrapping and sealing 
of the package. 

Through controlled hot-air 
shrink techniques, for exam- 
ple, the film can be made to 
shrink itself tightly around 
the tops of baking pans, prod- 
uce trays and even stalks of 
celery. 

Essentially, the new film 
offers these three entirely new 
packaging concepts: 

1) a shrink-on cover, such 
as a skin-tight cover over 
baked foods sold in aluminum 
trays. No seal is needed — 
cover merely shrinks on as a 
tight lid over lip of tray (see 
diagram). 

2) a shrink-sleeve package 


for fruits and vegetables. Film 
slips on as a sleeve over a 
cardboard tray of fruit. The 
sleeve is open on both ends, 
and is sealed as the tray 
moves through a sealer-cooler 
unit. 

3) a _twist-tie package for 
cabbage or lettuce. Package 
ends are twisted, then package 
passes through a hot-air shrink 
tunnel. The package becomes 
tight without a heat seal. 


Key processing step in 
transforming plain polyethyl- 
ene film into unique “Type L” 
film is irradiation. 

In the manufacturing proc- 
ess, top-grade polyethylene is 
extruded in a_ thick web 
known as a “tape.” This is 
passed under the eye of a two- 
million-volt General Electric 
electron-beam generator. 

As the electrons hit the tape, 
the high-energy source causes 
the heretofore linear poly- 
ethylene molecule to become 
unstable, and therefore, re- 
active with other molecules— 
increasing film strength suf- 
ficiently to make it possible to 
stretch the material in both 
directions more than 200 per 
cent from original size. 

The stretching process, 
known as biaxial orientation, 
imparts to the film its tre- 
mendous shrink energy. 
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NORB LEINEN 


Associate Editor 


When exposed to hot air or 
hot water at 180 F, the film 
immediately shrinks, by 20 
per cent, and will continue to 
shrink equally in all direc- 
tions as the temperature is 
increased until film returns to 
its original size. 

This shrink-tight fit, com- 
bined with the exceptional 
clarity and gloss imparted in 
the stretching process and the 
film’s unusual strength (eight 
times that of conventional 
polyethylene) makes for pack- 
ages that ship well without 
breakage and display well re- 
gardless of temperature or 
humidity conditions. 


From the radiation stand- 
point, the film is as inert after 
it leaves the generator beam 
as it was before irradiation, 
since the equipment used pro- 
duces far too low an electron 
voltage to make any substance 
— including polyethylene — 
radioactive in itself. 

As with other polyethylene 
films, there is no problem 
under the Additives Law with 
use of “Type L” film. (Effec- 
tive date of the Additives Law 
has been extended for one yr 
for polyethylene. Apparently, 
its use as a film has been 
cleared, and the additional 
time is needed for considera- 
tion of use of polyethylene as 


MAY 1960 



























a resin in coating formula- 
tions.) 

Simple hand-wrapping ma- 
chinery, commercially avail- 
able, will handle the film. In 
addition, there reportedly are 
at least six automatic wrap- 
ping machines that can be 
used, 

However, the latter must be 
modified by addition of a cold 
plate immediately after the 
sealing unit, to cool the seal. 
This in turn is followed by a 
shrink tunnel. 

These automatic wrapper 
adaptations (shrink tunnel and 
cold surface) cost $500 to 
$3500 — depending on the 
complexity of the unit. 

Currently, film manufac- 
turer’s equipment-design en- 
gineers are developing entirely 
new semi-automatic and auto- 
matic wrapping equipment 
that will take full advantage 
of the film’s unusual charac- 
teristics. 


Competitive cost. In the 
course of test marketing, more 
than a million lb of CRYO- 
VAC Type L film have been 
sold at a price of 3c per 1000 
sq in. 

This cost is less than Saran 
and compares favorably with 
other packaging films for sim- 
ilar applications — including 
regular polyethylene (1.9 to 
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For Tray-Packed Baked Foods... 


.. here are the key steps. 


1 square of film is placed 
manually atop tray so that 
edge of film overlaps tray 
rim on all sections of the 
edge 


neat, 2 180 F heat is applied auto- 


> 
matically to underside of 


tray rim, causing overlap- 
ping portion of film to shrink 
tightly around rim of tray 


SLIGHT HEAT 3 slight heat blast is applied 


2.323: 


: * 


"Type L” Cryovac film is de- 
velopment of Cryovac Division, 
W. R. Grace & Co., 3 Hanover 
Sq., New York 4, N.Y., which 
also makes some semi-automatic 
shrink-cover machines and now 
is developing fully automatic 
machines. 

7223 on Reader Service Slip. 


2.6 cents per 1000 sq in.) and 
cellophane (2.7 to 3.3 cents). 

Company currently is pro- 
ducing at rate of more than 
a million lb of Type L film per 


year in thicknesses from one 


to 1.3 mil, but has capacity 
for more than double this vol- 
ume and is adding more. (Test 
quantities are being produced 
in thicknesses as low as .5 
mil.) 

In addition, manufacturer is 
investigating the process for 
use with other type films, 
since original patents cover 
all polyolefins, including high- 
and low-density polyethylene, 
polypropylene and _ various 
copolymers. 

These packaging machines 
currently will handle “Type 


L” Cryovac film (with neces- 


sary attachments), for pack- 
aging of frankfurters only: 

“Wrap-King” models “M”, 
“F” and P2, manufactured by 
Crompton & Knowles Packag- 
ing Corp., 93 Grand, Worces- 


ter, Mass. 


Model 43L, manufactured by 


Hayssen Manufacturing Co., 


automatically to top surface 
to secure a taut, smooth, 
wrinkle-free film cover 


After Removal of Cover... 


. elasticity of the film in the 
shrunken area under the rim 
makes the cover reclosable by 
merely ‘‘snapping" it back on. 





13th & St. Clair, Sheboygan, 
Wisconsin. 

Corley-Miller Handwrap and 
Automatic Frankfurter Ma- 
chines, manufactured by Mill- 
er Wrapping and Sealing Ma- 
chine Co., 12 S. Clinton St., 
Chicago, II. 

These packaging machines 
currently are under test for 
use with “Type L” Cryovac 
film: 

Carton Overwrap F.A.2, for 
candy and other items pack- 
aged in rigid trays, manufac- 
tured by Oliver Machinery 
Co., 450 Sixth St., N.W., Grand 
Rapids 2, Mich. 

Carton Overwrap, for candy 
and other items packaged in 
rigid trays, manufactured by 
Hayssen Manufacturing Co., 
13th & St. Clair, Sheboygan, 
Wisconsin. 


Hudson-Sharp Campbell 
Wrapper, for pouch-packaged 
foods such as cheese, manu- 
factured by Food Machinery 
& Chemical Corp., FMC Pack- 
aging Machinery Div., 4900 
Summerdale Ave., Philadel- 
phia 24, Pennsylvania. 








ELIMINATE YOUR SEPARATE 
LABELING OPERATION 









































USE NEW HEADER 
LABEL ATTACHMENT 


COmPAM 


Only Hayssen compact gives you complete 
one step packaging from product processing 
to labeling. Now, the new Hayssen header 
labeler permits you to automatically label as 
you package, trimming your packaging labor 
requirements by at least two, helping you 
maintain high speed production and eliminat- 
ing side trips to semi-automatic equipment. 





New Hayssen Header Label 
Attachments are now in use 
at Kroger Co., Dayton Nut, 
King Nut and Kar Nut pack- 
aging plants. 


Only Hayssen Compak measures, forms, 
fills, seals and labels in one operation! 


@ End sidetrips to semi-automatic header labelers, save 
cost of equipment, cut packaging labor requirements. 

@ Increase production speed — the Hayssen Compak 
Header label attachment is coordinated to the speed of 
the Compak to which it is attached. You label at the 
same high speed at which you package. 

@ Use roll stock — change labels quickly and easily for 
new packaging flexibility — attachment completely ad- 
justable to label size. Labels can't curl, double feed. 





first in Automatic Packaging since 1910 


HAYSSEN 


MANUFACTURING COMPANY @ pept.Fp-117 © SHEBOYGAN, WISCONSIN 


Offices in principal cities. Check your phone directory. 
Atlanta ¢ Boston © Chicago ¢ Dallas ¢ Denver © Detroit Jackson, Miss. © Kansas City © Los Angeles 
Minneapolis ¢ New York © Philadelphia © St. Louis © San Francisco © Montreal © Toronto ¢ Vancouver 
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Stronger side seam opens 
new aerosol applications 


Aerosol applications previ- 
ously considered impossible 
because of pressure restric- 
tions imposed on the propel- 
lant system selection may be 
possible with new “Tricom” 
solder aerosol can. 

New system employs three- 
piece cans, as before, but re- 
places the conventional (and 
propellant limiting) two-com- 
ponent soldering system with 
a three-component one. 

The can will be made in a 
full range of styles, and in 
sizes from three oz to 16 oz. 


(“Tricom” aerosol can is de- 
velopment of Continental Can 
Co., 100 E. 42nd St., New York 
17, New York.) 

7225 on Reader Service Slip. 


Oil-resistant ink 
extends use 
of polyethylene 


Coconut oil-resistant ink 
system permits packaging of 
shredded coconut in polyethyl- 
ene, after outside surface of 
film has been imprinted in up 
to five colors. 

Packaging use is easily ex- 
tended to coconut-covered 





After normal storage, poly bag 

at top, printed with normal inks, 

shows appearance-marring tend- 

ency; lower bag, printed with 

COR-print ink, shows no_ ill 
effect 


marshmallows and_ cookies, 
certain candies with a high 
percentage of oil and other 
food products containing a 


(Continued on page 90) 















For continuous thru-put 
and inventory data —W-C 
CONVEYOR-SCALE SYSTEMS 


With a W-C Conveyor-Scale Sys- 
tem incorporated in your process 
scheme, you can have up-to- 
minute thru-put data at any point 
from incoming transfer to inven- 
tory stock-pile. This data, ex- 
pressed in terms of weight per unit 
of time, can be totalized for in- 
ventory records, process program- 
ming, or other manufacturing and 
accounting functions. 

W-C Conveyor-Scale Systems 
can be supplied for flat or trough- 
type belts, fixed or variable speed, 
in capacities from 20 to 1000 tons 
per hour for new or existing con- 
veyor installations. Each is a job 
engineered system employing 
standard, unitized components. As 
a result, you get a “custom” sys- 
tem at an “off-the-shelf” cost. 


! 

| Typical applications include: 
| Controlling feed and blend- | 
1 ing of slag, limestone, 
| caliche, rock, etc. to obtain 
required formulation. | 


Write for new Bulletin 60 


WEIGHING & CONTROL 
COMPONENTS, INC. 
Div. of CompuDyne Corp. 


E. County Line Road ® Hatboro 13, Pa. 


S.A, 2046 
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interesting 
N-C : gare _ This is only one proof 
TEMS in’ : | 
= GAYLORD 
lament of quality 
Like all ma- fous oa 
chines, high- Here you read the measurable qualities in Gaylord Containers. 
d *kaging ; : : “4 
aie using But how do you measure experience and ingenuity . . . : Pe 
| film are oe which are extra qualities built into every Gaylord box? ee 
©» able to malfunc- Q . . : 
S tions — usually Gaylord is part of a completely-integrated, nation-wide 
ps me rk of organization of packaging talents, devoted to delivering the 
S dal thterrest most efficient, most economical container you can buy. 
i — Your nearby Gaylord Man can prove this. Why not let him try? 
0 5 


To see that 
this doesn’t hap- 
pen where its 
film is being 
used, Du Pont 
Co., like other 
flm makers, 
spends consid- 
erable time and 
money oversee- 
ing these pack- 
aging operations. 
Du Pont says it 
has spent $500,- 
000 and a year’s 
work at three 
locations look- 
ing after the 
runability of a 
single variety of 
polymer-coated 
“K” cellophane. 


Can-opener’s 
odyssey 


Statistical gem 
of the month 
comes from 
American Can . 
Co. which cal- - 
culates that can : 
Openers travel 
more than 500,- 
000 miles a year 
opening canned . 
food for US. > : 
dinner tables. 





; 
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&: 





st ee 








0 i 
x p For ' | 
oma 2 ™ information ‘ Seal illustrated above used for shipping containers 
: 
TS, INC. right, ae ; conforming to Uniform Freight Classification No. 41. 
al Corp. a see information 










Sm | — w CROWN ZELLERBACH CORPORATION 


GAYLORD CONTAINER DIVISION 


IN CANADA - CROWN ZELLERBACH 
CANADA, LTD. VANCOUVER, &. C. 






HEADQUARTERS. ST. LOUIS 


ip. PLANTS COAST TO COAST 


SING 





HOW MANY CANS DO YOU OPEN A DAY? 
MU EA en ae 


DO A BETTER JOB FASTER 
The new Edlund Portable will open 500- 
750 cans per hour for you, depending upon 
your production set-up, leaving smooth 
edges on every can. 


THE ONLY REALLY 
PORTABLE ELECTRIC OPENER 


This opener requires no table-attached base. 
It’s as maneuverable as your good right arm 


Open andmove <4 
all six at once. 


and operates with complete efficiency in any 
production set-up...single can, assembly 
line, or cans in the case. 


STOP MOVING HEAVY CANS! 

Just move the Edlund Electric from can to 
can. It weighs less than a #10 can and is 
perfectly balanced for easy handling. The 
pistol grip with trigger on/off switch gives 
you absolute cutting control. 
PAYS FOR ITSELF IN SHORT ORDER 
In large or small volume, the Edlund Port- 
able’s speed and durability will save you 
enough time and money to pay its cost many 
times over. It is simple to clean because 
you can really “get at” all cutting parts. 
It works as well on a sardine can as on a 
#10 can and, in actual kitchen tests, has 
opened hundreds of thousands of cans and 
still performs perfectly. 
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CHECK THESE VERY VITAL 
STATISTICS 


The new Edlund Portable Electric Can 
Opener has an AC-DC Universal Heavy 
Duty Motor, is UL approved with 3-prong 
ground wire safety plug. The motor hous- 
ing, opener assembly and handle are die- 
cast aluminum for maximum strength with 
minimum weight. Both cutting wheel and 
gear are of hardened tool steel to assure 
smooth cutting and long wear. Magnet (op- 
tional) eliminates “fishing” for lids. 
Equipped with hang-up bracket, this opener 
stores out of the way. Provision is also 
made for permanent installation, if desired. 


Available from Edlund Dealers everywhere. 


dlund 


Burlington, Vermont 


packaging 


(Continued from page 88) 


high percentage of uncom- 
bined vegetable oils (which 
are compatible with polyeth- 
ylene film and can dissolve 
into the film). 

Formerly, oily products 
couldn’t be packaged in poly 
because the oil emerged on 
the bag surface, causing ink 
on the surface to rub off on 
nearby packages or on cus- 
tomers’ hands. 

The new formulation ends 
this problem. Polyethylene 
bags decorated with this ink 
show no deterioration under 
normal storage conditions, in 
spite of high shortening or 
vegetable oil content of the 
product. 

Special printing plates used 
in the system are compatible 
with the inks. 


(COR-print(R) coconut oil- 
resistant ink system for poly- 
ethylene film is development 
of the Flexible Packaging Di- 
vision of Continental Can Co, 
100 E. 42nd St., New York 17, 
New York.) 
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Packaging for sales 
and shipment 


New approaches to the mod- 
ern packaging problem of 
keeping pace with technologi- 
cal advances, new materials 
and expanding competition, 
while at the same time keeping 
packaging handling and ship- 
ping costs in line are pre- 
sented by company executives 
in recently issued report. 

Other papers review new 
methods of packing with pres- 
sure-sensitive tapes and ex- 
pandable polystyrene, use of 
aluminum as a_ canmaking 
material and new uses for 
aerosol containers. More than 
50 photos and drawings are 
included. 


(“Packaging for Sales and 
Shipment,” based on material 
originally presented at AMA's 
1959 National Packaging Con- 
ference in Chicago, is avail- 
able at cost of $2.50 to AMA 
members, $3:75 to non-mem- 
bers, from American Manage- 
ment Assn., Inc., 1515 Broad- 
way, New York 36, New 
York. 
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that’s 
interesting 


King 
Pineapple 
now Prince? 


Now that pine- 
apple-producing 
Hawaii is part 
of the family, it 
comes out that 
the new state 
has. problems: 
its share of the 
world’s pineap- 
ple market has 
slipped from 75 
per cent to 57 
per cent in the 
last 12 years. 

This has hap- 
pened, accord- 
ing to H. C. 
Cornuelle, pres- 
ident of Dole 
Hawaiian Pine- 
apple Co., be- 
cause competing 
producers’ in 





Formosa, Ma- 
laya, Australia, 
South Africa 
and Puerto Rico 
pay lower wages, 
are taxed more 
moderately, en- 
joy lower freight 
rates and thus 
can undersell 
the Hawaiian 
pineapple by as 
much as 39¢ 
apiece in same 
markets. 


For 

more information 
on product at 
tight, circle 7230 
see information 
request blank 
Opposite last page. 
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ARE DEEP, 
OUR AIM IS HIGH 


but Valves don’t grow on trees 


Some fifteen years ago, the aerosol industry was born. 
Shortly after, the Precision Valve Corporation began. 
As the industry grew, Precision did too, in research, 
in discovery, in development. 





nds] 





Today, with over 500 employees and more than 60,000 
square feet of manufacturing space devoted to over 
10,000 different combinations of specifications for 
aerosol valves, Precision works with the industry to 
create and develop new aerosol designs to improve 
current procedures. 


Now, on the threshold of further expansion, Precision 
rededicates itself to serving the aerosol industry and 
its customers. A major portion of Precision’s new 
plant program will be directed toward research and 
development; its modern production facilities further 
improved; its friendly hand extended and dedicated 
to helping everyone. 





Yes, Precision’s roots are deep. . . its aim high! 


PRECISION VALVE CORPORATION ¢ 700 NEPPERHAN AVENUE, YONKERS, N.Y. 








i IAGARA “no frost” 


YOUR REFRIGERATION ... fully automatic 


@ You have continuous line production, the quickest freezing 
of raw or cooked food by the Niagara air method, always hold- 
ing the highest quality. Niagara “No-Frost” makes your refrig- 
eration fully automatic with uniform temperature and ALWAYS 
full capacity, with none lost by the icing of cooler coils. You 
have always a clean, sweet freezer or cold room. You save labor 
and your upkeep cost is the lowest. You get full capacity refrig- 
eration from your plant at the lowest power cost. 


Write for Bulletin No. 105 


NIAGARA BLOWER COMPANY 
Dept. FP-5, 405 Lexington Ave., New York 17, N. Y. 


District Engineers in Principal Cities 
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Note there is a key number at the end of editorial 
articles or advertisements. To request more informa- 
tion circle the proper number on the convenient form 
opposite the last page. Send the form to us. . . we do 
the rest. Information comes direct to you. No obliga- 
tion, of course. 











PACKAGING 


Model 340 (shown) comes completely equipped; however, economy 
models can have excluded items added as optional equipment 





Smooth, precise fil 
without product breakdown 


. + plus quick adjustment to changes in cup 


EW line of cup-filling- 
capping equipment, re- 
placing one series of manufac- 
turer’s earlier line, incorpo- 
rates a valve-and-piston prin- 
ciple that assures smooth pre- 
cise fill—important in case of 
large-curd cottage cheese and 
similar foods. Product break- 
down is virtually non-existent. 
Units easily handle large- 
and small-curd cottage cheese, 
sour cream, snack dips of all 
types, whipped butter, potato 
salads, cooked beans, chop 
suey, chili, chicken salads, 
honey, gelatin salads and other 





size from eight oz to 32 oz 


food products. 

All units handle a full range 
of nesting-type round cups, 
from eight to 32-oz capacities, 
and apply lids of paper, plas- 
tic, paper-and-metal or plas- 
tic-and-metal. A special cylin- 
der is available for filling even 
smaller sizes. 


Four different models, two 
hopper-fed and two direct- 
fill, are essentially similar. 
Standard Model 340 incor- 
porates a 20=gal hopper and 
a variable-speed drive that al- 
lows filling and capping from 
25 to 60 cups per min. 
unit has casters for mobility, 
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leveling legs for stability and 
a stainless-steel hopper cover. 

Economy version of stand- 
ard model (Economy Model 
340-2) has a 12%-gal cone- 
shaped hopper, and a fixed 
machine cycling speed of 40 
cups per min. 

Other two units in line 
(Standard Model 340-1 and 
Economy Model 340-3) have 
no hopper, instead come 
equipped with a three-in. san- 
itary inlet for direct filling. 

All four models meet or 


Smooth, safe filling 
principle 


Filling principle is different 
from that used in manufac- 
turer's earlier units. With- 
drawal action of piston (left) 
coincides with rotation of 
cylinder spout mouth directly 
beneath hopper [inset circle), 
and product thus is drawn in- 
to cylindrical chamber. 


Forward thrust of piston coin- 
cides with rotation of cylinder- 
chamber to point directly in 
line with filling spout, and 
product passes into cup. 





Surpass sanitary requirements 
in all areas, are easy to dis- 
assemble and clean thorough- 
ly, due to relatively few parts. 
All machine parts contacting 
the product are of stainless 
steel or nickel silver. 
Conveniently located ball 
crank handles control fill to 
Specified weights and meas- 
ures, and raise or lower table 


MAY 1960 








TAPEnology . . . industry’s newest cost-cutting tool 


“Tattle-tale” tape stripes itself under heat, 








SCOTCH 


BRAN D 


SCOTCH 


BRAND 



















gives you positive proof of sterilization g (; OTC 4 


Here’s a fast, easy, food sterilization testing-technique you can use 
right now. Simply tab a short strip of “Scotcn’’ BRAND Autoclave 
Tape No. 222 to various “‘judas’’ cans being sterilized. When steam- 
heat pressure in retort reaches 240° F. or more, dark-colored stripes 
appear on tape—indicating everything’s OK. Failure of stripes to 
appear ‘‘tattles’” that proper sterilization hasn’t occurred and that 
cans should be placed back in retort. 


On in seconds—‘‘Scotcn’’ Autoclave Tape adheres to cans 
throughout sterilization and cooling. Peels off easily at time of pack- 
ing. Tape tabs can be written on with ink, pencil or crayon—tabbed 
to production records as proof that batch passed test. 

With “‘Scotcn”’ Autoclave Tape you can spot-check against im- 
proper processing in vertical or continuous retorts in minutes. Posi- 
tive proof of sterilization assures dollar savings—permits cutting 
spoilage losses to less than 0.01%. 


What do you process? The ingenuity and technical resources of 
your 3M Representative are at your service. Ask your “ScoTcn’”’ 
BraAnD Tape Distributor or write: 3M Company, 900 Bush Avenue, 
St. Paul 6, Minnesota. 


When tape costs so /ittle, why take less than “‘SCOTCH” Brand? 


‘*SCOTCH’’ IS A REGISTERED TRADEMARK OF 3M CO., ST. PAUL 6, MINN. 
EXPORT: 99 PARK AVE., NEW YORK 16, CANADA: LONDON, ONTARIO 


he >>: 
Mitamesora Afinine ano (ffanuracturine company 
... WHERE RESEARCH IS THE KEY TO TOMORROW 
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" to suit containers being run, 
Adjustments can be made 
jt Le Py a BT & can CLOSER when the machine is either 

idle or in motion. 


Only one cup dispenser is 


needed, and may be changed 
lS from one cup size to another 
quickly and without tools by 
id adjusting the dispenser rack 
and changing the set of dis- 

MS penser screws. 


MODEL 40P-MSLF SEAMER 
SEAMER 

In the filling operation, in- 
dividual cups are stripped 
from the stack and dropped 
onto the conveyor by an auto- 
matic, positive-action screw- 
type dispenser. 

Progressively, they are 
transported to a position under 
the filling valve where a slot- 
ted platform raises each cup 
closer to the nozzle for even, 
splashless filling. 

Then the platform lowers 
and cup again is picked up by 
conveyor and brought to the 
capper. Here, the inset or cov- 
erall lid (either paper, plastic 
or metal) is firmly attached, 

and the cup sent on its way. 


(Automatic units for filling 

and capping all types and sizes 

of nesting round cups, avail- 

: able in Standard Models 340 

MODEL 60L SEAMER :, and 940-1: end Economy 
Models 340-2 and 340-3, are 

manufactured by Anderson 

Bros. Manufacturing Co., 1907 

Kishwaukee St., Rockford, Ill.) 

7234 on Reader Service Slip. 


CONTAINERS, BAGS, CELLOPHANE. p 


Marks and codes 
without liquid ink 


Uses: Fully automatic, fric- | 
tion-operated machine marks | 
and codes all types of porous | 
packages, cartons, bags and 7 
shipping containers while at- 7 
tached to conveyor, case sealer | 
or other packaging or han- 
dling machine. 

Features: In place of cus- 


tomary fluid inks, ink reser- F 
voirs, felts and solvents, unit § 
features an inking cylinder 
. : de of “Porelon,” the mi- 
Sanitary Can Machine Company ii adie ial aaiai 


WRITE TODAY Cable Address \Angelmaco” Western Union Code 
4900 Pacific Boulevard « Los Angeles 58, Calif. 


uct at right, circle 7235... 
see information request blank 


opposite last page. 


For more information on prod- t er 
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CONTAINERS, BAGS, CELLOPHANE, POLYETHELENE, FINE PAPER 


Write for Illustrated Brocnure "The Olin Carton Service” 






It takes more 
than paperboard to make 





package design 
+ printing skills 
+ modern equip- 
ment + resources 






basic researchs OLIN MATHIESON 
quality control Packaging Division 
«dedication... P.O. Box 488, West Monroe, Louisiana 






With a Fuller Airveyor 
Conveying System... 


Unloading 30 Tons of Feed 
Ingredients In Less Than 
One Hour Is a One Man 

Job at Ralston Purina 


A Fuller Telescopic Airveyor® pneumatic con- 
veying system moves bulk animal and poultry 
feed ingredients from siding to storage at Ralston 
Purina’s Harrisburg, Pa., mill. The operator keeps 
the Airveyor nozzle buried in the material by 
regulating the length of the hose—the telescopic 
Airveyor conveying system does the rest. 
Soybean meal, midds, bran, and other ingre- 
dients are sucked vertically 165 feet up 12 
stories to any one of 30 storage bins. As the 
operator works deeper into the car, he simply 
pushes a button to raise or lower the hose one 
foot or twenty to reach any point within the car. 
Work never stops to add or take off sections of 
hose. 

Obtaining the savings inherent in bulk purchas- 
ing, eliminating the dust hazard, and greatly re- 
ducing handling costs are some of the ways 
Fuller Airveyor conveying systems cut operating 
expenses in the moving of dry, bulk materials. 
Consider the low initial cost and many operating 
economies of Fuller pneumatic conveying sys- 
tems when you plan to increase plant capacity. 
Write or phone today outlining your problem. 
Fuller will gladly furnish additional information 
with appropriate recommendation. 1323 


Operator controls unloading of feed ingredients at rate of 30 tons 
an hour — up 12 stories to storage, just by pushing a button. 


FULLER 


FULLER COMPANY 


176 Bridge St., Catasauqua, Pa. 


Subsidiary of General American Transportation Corporation me TTT eae PPT TLy AIR 


Offices in Principal Cities Throughout the World 
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Gut Coste with SEALTITE 


® Delivers a well settled, 
nicely squared bag at 
top, bottom and sides 
®@ Pre-scored, double fold, 
uniformly glued seal keeps 
product in and dirt out 


@ Uses any standard make of gusseted bag 
— no royalties 

@ Seal readily opened, yet tamper-proof 

@ Seals 30 to 50 bags per minute 

© Users report costs reduced up to $500.00 
per month per machine 


Write for complete information 


PELAALIME MALHUNERY LORP 


A Subsidiary of International Paper Company 


mane TIER LC? YS. df W 
AAAS MEAS OVP EOD EA OTM *. 
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some 


SPRAY NOZZLE 


application ideas 


for lower cost, better production 


® use pneumatic atomizing nozzles on fruit and nut 
Packaging lines for automatically opening bags and 
placing fumigant. 

® you can add water to dry foods by spraying in precise 
form and quantity for exact control of moisture content. 
© if you have a roof heat problem over ovens in summer, 


roof cooling spray nozzles will reduce temperatures as 
much as 18° F. 


® clean transport truck tanks with spray nozzle heads 
... @liminate costly hand cleaning. 
@ where water is used anyway and where products will 
float, a water trough conveyor is an idea, with spray noz- 
zles used to keep products moving. 


DATA SHEETS are 
available on a wide 
range of spray nozzle 
applications. Just 
write and describe 
your particular need. 


SPRAYING SYSTEMS CO. 


3213 Randolph Street © Bellwood, Illinois 


FOR GENERAL SPRAY NOZZLE INFORMATION . . . 
write for 48-page reference Catalog No, 24. 
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cro-porous, micro-reticulated 
plastic produced and trade- 
marked by S. C. Johnson & 
Son, Inc., Racine, Wis. 
Maintenance and operation 


Porelon" plastic inking cylinder 
is revealed at center, under up- 
raised cover 


are simplified because Porelon 
cannot drip or gum up, will 
not smudge. 

Description: Coder can be 
used in any position, to print 
on any surface of shipping 
container or package. It will 
print copy up to 12 in. in 
depth, 12 in. in length. 

Each Porelon cylinder will 
deliver up to 125,000 impres- 
sions; when exhausted or 
when acolor change is wanted, 
it can be changed in less than 
30 sec. 


(Teko Coder, equipped with 
special “Porelon” plastic ink- 
ing cylinder, is manufactured 
by Thomas Engineering Co., 
9257 N. Laramie St., Skokie, 
Illinois.) 
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"That's me, 2nd can on the left." 





whithion you red, 1 ov 0. envlond, 


CALL ON 

FOR HIGH QUALITY 
STAINLESS STEEL 
DRUMS 


If you ship chemicals, 
acids, pharmaceuticals, 
foods or other products 
that require the extra 
protection of stainless 
steel, it will pay you to 
check the many advan- 
tages of Inland Stainless 
Steel Shipping Drums. 
Manufactured ina 
range of sizes from 15 
to 60 gallons, from 
many types of stainless 
steel, with double- 
seamed or all welded 
construction, with all 
modifications necessary 
to meet ICC specifica- 
tions 5 and 5C. Inland 
can supply the right 
drum for your require- 
ments .. . whether you 
need 1 or a carload! 


ee 


a 


Also available with rubber 
rolling hoops if desired. 


One of Inland’s Stainless Steel Shipping Drums. An ICC 5C drum, 
55 gallon, 16 gage, all welded construction (flanges, heads, bottoms and 
side seams) I-bar rolling hoops. Many other sizes and types are avail- 
able. Call on Inland for your process drums and stainless steel ship- 
ping pails too! 


“The Use and Care of Stainless Steel Drums” 


Here is a useful, new booklet. It gives valuable information on 
how to use and get maximum life from stainless drums and 
fully describes the Inland line. Send in this coupon for your 
free copy. 
O Please send free copy of 

“The Use and Care of Stainless Steel Drums” 


O Please have your representative contact me. 


Title. 








| 
| 
| 
| 
ce 


member of the 


INLAND STEEL CONTAINER COMPANY 


» _ Division of Inland Steel Company - 6532 South Menard 
steel family Avenue, Chicago 38, Illinois - Plants: Chicago, Jersey 
City, New Orleans, Cleveland and Greenville, Ohio. 


Full line of steel and stainiess stee! shipping and processing containers, including galvanized and heavy duty ICC drums. 
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Here’s what CCA’s Novelty Packaging System did for a leading Midwest 

ice cream packer: Eliminated costly manual procedures for economical 
production of multi-count cartons (3-to-24 count packs) to meet 

growing supermarket demand. Increased operator output by 70% over former 
hand-packing method. Reduced 6-pack carton costs by 14%. Requires 

one operator on 6-pack cartons. Flexible speeds—from 10-35 cartons 

per minute. To pack it—move it—sell it is the business of CCA packaging. 








CONTAINER CORPORATION OF AMERICA, Chicago 3... and all key marketing areas. Folding Cartons, Shipping Containers, Sefton Fibre Cans, Molded Plastic Products 


that’s 
interesting 


And the last 
shall be first 


Tuna, last 
major sea food 
to be canned 
commercially, is 
today the larg- 
est volume sea 
food packed in 
the U. S., ac- 
cording to Na- 
tional Canners 
Assn. Last year’s 
record pack of 
more than 14 
million cases of 
tuna _ doubled 
the 1949 volume 
of just over 
seven _ million 
cases, and rep- 
resented a 984 
per cent gain 
for the industry 
in the 1949-59 
decade — a rate 
of growth 
roughly five 
times the in- 
crease of the 
U. S._ popula- 
tion in that pe- 
riod. 


About 
mushrooms 


The name 
“‘mushroom,” 
used for a vege- 
table class which 
is actually a 
type of fungus, 
is originally de- 
rived from. the 
word “moss,” of 
Teutonic origin. 
The Latin word 
for moss is “mu- 
scus” and Old 
Slav is “muchu.” 
The Middle 
English term for 
mushroom was 
“muscheron.” 


For 

more information 
on product at 
left, circle 7241 
see information 
fequest blank 
opposite last page. 
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packaging 


Describes applicators for 
adhesives in coils 


All vital information about 
cord-like, hot melt Thermo- 
grip adhesive system has been 
compiled into new catalog. 

Besides listing and illustrat- 
ing both wheel and nozzle 
types of adhesive applicators, 
the literature describes such 
uses as in bag and folded box- 
making, carton closing, food 
packaging and moisture-tight 
sealing of multiwall bags. 

Descriptions of various ad- 
hesive formulations, applica- 
tion data and _ information 
about test laboratory services 
complete the book. 


(Thermogrip catalog, 166 pp, 
is available from United Shoe 
Machinery Corporation, 140 
Federal St., Boston 7, Massa- 
chusetts. 
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Tighter crimp for foil lids 
on aluminum containers 


Uses: Completely automatic 
machine positions and crimps 
aluminum foil on frozen din- 
ner trays, pot-pie pans, main- 
course trays and variety of 
other aluminum containers. 

Features: Improved machine 
makes possible an extra-firm 
crimp, even on rounded cor- 
ners of containers. 

Description: Unit uses roll 
stock rather than pre-cut 
sheets, and makes an 8 in. by 
10 in. sheet cut from the roll 
cover a 7 in. by 9 in. dinner 
tray as effectively and more 
economically than the previ- 
ously required 8% in. by 10% 
in. pre-cut sheet. 

Machine is easy to install, and 
is geared for either straight- 
line operation or right-angle 

e. It comes equipped 
with electric eye register for 
printed foil roll stock — or 
without, if plain foil is used. 


(“Reycon Tuckwrap” machine, 
developed jointly with Hays- 
sen Manufacturing Company, 
13th & St. Clair, Sheboygan, 
Wisconsin, is available from 
Reynolds Metals Company, 
Richmond 18, Virginia. 

7243 on Reader Service Slip. 


MAY 1960 











Exact Weight ncn precision 


Timed Feeding 


DUST COVER 
ON HOPPER * 












FULLY ENCLOSED 
NET WEIGHER 


DUST HOOD 
A 


VIBRATORY FEEDER 


For adding concentrates 
in precise amounts 


This Exact Weight machine feeds dry, free-flowing materials, such as concen- 
trates, with complete flexibility of control. Accurately timed feeding of material 
over a given period of time guarantees controlled integration of product to the 
stream. The net weigher, hopper and discharge trough are fully enclosed for 
protection against dust. 


Exact Weight machines of this type are currently being used in food, chemical 
and pharmaceutical processing operations. Machines are available in capacities 
from | gram to 300 pounds. 


Exact Weight weighing equipment is backed by 45 years of experience in build- 
ing job-engineered scales for all types of applications. We offer experienced 
advice and factual data on the best method to weigh your product. Request 
Form 3311. : 


THE EXACT WEIGHT SCALE CO. 
909 W. FIFTH AVE., COLUMBUS 8, OHIO 


In Canada: 5 Six Points Road, Toronto 18, Ont. 





BETTER QUALITY CONTROL . . . BETTER COST CONTROL 
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Other Exact Weight 
Equipment 








SELECTROL® AUTOMATIC 
CHECKWEIGHERS 


Weighs, classifies and sorts products or 
packages into overweight, underweight 
and correct weight groups. Up to 120 
items per minute with accuracies of 
2/10 of one percent of product weight. 
Sorts open or closed packages. 







CASE AND BAG 
CHECKWEIGHER 
TYPE 1250 


Selectrol designed for checking bags, 
cartons and cases from 20 Ibs. to 100 
Ibs. offers accuracy one-tenth-of-one 
percent. Speeds to 30 units per minute. 
| Supplied with or without rejection equip- 
ment. 








SHADOGRAPH® SCALES 


Extremely fast with high degree of visi- 
ble accuracy for use in all kinds of re- 
petitive production weighing operations. 
Available in 35 models in capacities 
from 2000 milligrams to 100 pounds. 





Sales and Service 
Coast to Coast 
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Accumulation storage lines 

here are held back by stop 

belts. Next step is counting 

cases automatically for pallet 
loads 


» 


After being counted in pallet- 
load quantities and spaced on 
metering belts, cases move 
over top or bottom line of a 
double-deck belt conveyor 
(far background), are trans- 
ferred via hinged belt-convey- 
or section (arrow) onto single- 
deck belt conveyor (fore- 
ground) feeding automatic 
palletizer 


@ No jam-ups despite multi-line infeed of various product types, carton sizes 


@ Major components — special vertical conveyors, live-roller accumulating 
conveyors, automatic palletizer 


At Lodi, Callif,, 


FOOD PROCESSING 
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cake-mix operation of General Mills... 


Engineered automatic handling 
infegrates spread-outf operation 


NORB LEINEN 


Associate Editor 


Avromatic handling is 
the key to high-rate produc- 
tion at General Mills’ two- 
year-old Lodi, Calif., plant. 

Outstanding example of this 
is the efficient movement of 
cake mix from the multiple- 
unit production line onto pal- 
lets — involving several han- 
dling phases and an over-all 
linear distance of more than 
600 ft. 


Key features of the com- 
pletely automatic conveying- 
palletizing system are the spe- 
cial vertical conveyors, the 
accumulating conveyors and 
the automatic palletizer. 

Originally designed and fab- 
ricated especially for the Lodi 
installation (because of lack of 
sufficient floor space for the 
conventional incline-belt con- 
veyors), the index-type verti- 
eals recently have been intro- 
duced as a standard equipment 
item in manufacturer’s line 
(FP, Feb. 1960, pp 71-72). 

Operating at a maximum rate 
of 90 fpm, units handle more 
production than possible with 
“dumbwaiter-type” verticals, 
which have reciprocating car 
traveling between upper and 
lower levels, 

Here, conveyors consist of a 
series of lightweight cantilev- 
ered carriers suspended be- 
tween two parallel strands of 
chain, and uniformly spaced. 

When package is delivered 
to vertical conveyor, unit 
automatically indexes upward 
So that the next empty carrier 
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is brought into position. Suc- 
ceeding packages cause the 
conveyor to continue to index 
upward. 

With this arrangement, after 
ascending side of conveyor is 
filled with cases, these are dis- 
charged at upper level at same 
rate as they are received at 
lower level. No time is lost in 
having an empty car return to 
lower level, as in case of 
dumbwaiter-type vertical. 


Accumulating conveyors 
are of special power-driven 
live-roller type, designed to 
provide sufficient tractive ef- 
fort to insure that packages 
move forward promptly with- 
out build-up of undue pres- 
sures against package sides. 

To further insure against 
pressure damage to packages, 
accumulating conveyors are 
broken up into “units,” and 
controls so arranged that when 
the forward unit is complete 
ly filled with packages, this 
unit automatically shuts down. 

Next unit back continues to 
run until it is filled; then it, 
too, shuts down. 

Net effect is that packages 
automatically move very much 
like automobile traffic as it ap- 
proaches a stop light. 


Palletloading machine han- 
dles 50 to 60 cases per min — 
the rate depending on size of 
cases, and how many cases 
there are per layer for a giv- 
en-size pallet. 

When a palletload of an in- 


Automatic pallet loader has discharged two palletized loads — each with a dif- 
ferent load-pattern, and is beginning to form a third palletload according to 


preset pattern and height "instruction" 


MATERIAL . 
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Engineered automatic handling ... 


VERTICAL 
CONVEYOR 


VERTICAL 
CONVEYOR 


e 
BUILDING 
WALL — +— s 
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os UU 


DIAGONAL 
FEEDING | 


CONVEYOR 


METERING ACCUMULATING 
BELTS CONVEYORS 





AUTOMATIC 
PALLET LOADER a 





— 


ay I 
Smooth, controlled case handling from production to palletizing is 
shown in simplified schematic above; however, widely spread-out opera- 
tions are somewhat condensed here because of page-width limitations. 
Vertical conveyors link the first floor production operation (not shown) 
with the mezzanine floor, feeding cases of packaged cake mix to their 
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INCLINED 
BELT 


CONVEYOR 
Line 32 





CAKE-MIX PLANT -- MEZZANINE FLOOR 


respective case sealers (rectangles) on mezzanine. 

Accumulating conveyors for Production Lines 27 and 32 are single-deck; 
the other three accumulating conveyors are double-deck. In actual plant 
layout, there is sufficient space between Lines 27 and 29 for a future 
Production Line 28 


dividual package variety has 
accumulated on any of the 
eight conveyor lines, electric 
controls signal this information 
to pallet loader. 

Unit then automatically ad- 
justs itself to receive the par- 
ticular package, to stack it in 
one of the eight patterns pre- 
viously selected and to put on- 
to the pallet the number of 
layers previously determined. 

Machine has built-in provi- 
sion for changing number of 
layers deposited on any pallet 
simply by changing the setting 
of a control switch provided 
for this purpose. 


System begins with the pro- 
duction machinery located on 
plant’s first floor. 

Output of eight production 
lines (Nos. 23, 24, 25, 26, 27, 29, 
30 and 31) is packed in top- 
loaded cases and delivered to 
belt conveyors, which, in turn, 
deliver to special vertical con- 
veyors. 

(On three of the production 
lines, vertical conveyors were 
designed so that it was pos- 
sible to build them right 
around the production ma- 
chinery.) 

Vertical conveyors carry the 
cased packages to battery of 
case sealers located on’ mez- 
zanine floor, directly above the 
respective production lines. 

(Line No. 32 differs from 
the others in that cases are 


sealed immediately after leav- 
ing production line, then go by 
means of belt conveyor and 
roller gravity-curve to a long 
belt conveyor which inclines 
upward to mezzanine floor.) 


From mezzanine floor, the 
sealed cases are conveyed via 
accumulating conveyors to 
warehouse building. Although 
the plan view shows only five 
accumulating conveyor lines, 
actually there are eight, since 
three of the lines are double- 
deck. 

Accumulating conveyors 
serve two purposes: 1) deliver 
packages over to a pallet load- 
er in warehouse building; 2) 
provide a means of accumulat- 
ing cases from production. 

These conveyors are of suf- 
ficient length to provide room 
for additional production dur- 
ing a period of time when a 
particular line may be waiting 
to be served by the automatic 
pallet loader. 

This situation can occur 
when two or more of the eight 
lines accumulate a palletload 
of cases simultaneously. When 
a palletload of a_ particular 
variety of package has accu- 
mulated on any _ conveyor, 
electric controls signal this in- 
formation to the pallet loader, 
and this unit then automati- 
cally adjusts itself to handle 
the cases. At the same time, 
the metering belt conveyor on 


the particular line supplying 
cases starts up and counts out 
the proper number of pack- 
ages for that specific pallet- 
load. 

When the pre-selected “x” 
number of cases has passed the 
counting device, the meter- 
ing-belt conveyors automat- 
ically stop, preventing passage 
of any additional packages. 

This automatically provides 
the proper number of cases of 
that particular size package 
for a palletload. 

After the counted cases are 
released in palletload quanti- 
ties by the metering-belt con- 
veyors, they proceed along a 
double-deck diagonal convey- 
or in direction of the pallet 
loader. (Two decks are needed 
since some of the accumulat- 
ing conveyors are double- 
deck.) 

In order to get flow of cases 
onto a single-deck conveyor 
which actually feeds the pallet 


loader, a hinged belt-conveyor 
section is employed. 

Belt’s receiving end moves 
up and down automatically as 
required, serving both decks 
of the double-deck diagonal 
conveyor. 

Forward end of hinged belt 
is at a fixed elevation and dis- 
charges directly onto line 
leading to pallet loader. 

Movement of the hinged belt 
either to the upper or lower 
deck of diagonal feeding con- 
veyor is automatically con- 
trolled so that packages will 
be drained out of all eight ac- 
cumulating lines automatically. 

Just before arriving at pallet 
loader, cases pass a deflecting 
station. At this point it is pos- 
sible, at the option of operat- 
ing personnel, to “drain” off 
cases and route them to a 
manual palletizing station. 

However, under normal op- 
eration, cases flow to palletizer 
automatically. END 


Automatic handling system at General Mills, Lodi, 
Calif., was designed, engineered, manufactured and in- - 


stalled by Alvey Conveyor Manufacturing Co.; 9301 
Olive Street Rd., St. Louis 32, Mo. 
7245 on Reader Service Slip. 
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material handling 


New bearing material 
key to 


Corrosion- 
resistant 
conveyors 


Uses: New corrosion-resist- 
ant conveyor models are de- 
signed for use in areas of high 
humidity, sea-shore locations, 
aboard ship and wherever a 
conveyor must be operated un- 
der wet conditions, or washed 
or sterilized frequently by 
steam or water-chemical solu- 
tions. 

Features-Description: The 
conventional steel balls ordi- 
narily used in aluminum grav- 
ity conveyor wheels designed 
for installations involving cor- 
rosion problems have _ been 





Arrow shows position of "Delrin" 
bearing within roller wheel 


replaced by a ring of “Delrin’ 
(see photo) — an acetal resin 
developed by Du Pont. 

To enhance the corrosion 
resistance, the aluminum used 
in the wheels is a special salt- 
water-resistant alloy. 

The resultant wheels are 
virtually noiseless compared 
to steel ball bearing wheels. 
Weight saving of 40 per cent 
is made compared to alumi- 
num wheels with steel balls, 
and 60 per cent compared to 
steel wheels with steel balls. 

Wheels with the new bear- 
ing are limited to six Ib. 
capacity per wheel. However, 
additional line capacity can 
be gained by using more 
wheels per ft of conveyor. 


(New line of corrosion-resist- 
ant conveyors with bearings 
made of “Delrin” is develop- 
ment of The Rapids-Standard 
Company, Incorporated, 342 
Rapistan Building, Grand Rap- 
ids 2, Mich.) 

1246 on Reader Service Slip. 
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American Steel & Wire 
Division of 
United States Steel 


Cyclone sales offices coast to coast 


Baker William Wilson checks the biscuits near the exit of the USS Cyclone Conveyor Belt. 


‘‘We’ve eliminated downtime completely 


with a ss) Cyclone Conveyor Belt” 


‘Since we installed a USS Cyclone Steel 
Conveyor Belt in our direct-fired biscuit 
oven, we’ve had a record of 100% produc- 
tion every day,” says Mr. William C. 
Warner, President, Warner Dog Food 
Company, Inc., Brooklyn, New York. 
“But it was a different story with the old- 
fashioned belt we used to use. Because the 
oven bakes approximately one ton of bis- 


_cuit dough an hour, we suffered a sub- 


stantial loss every time it was shut down 
for repairs. The repairs couldn’t even start 
until the oven had cooled for a full hour 
and was no longer dangerous to touch. 

‘Production during these downtime pe- 
riods was lost forever, because once the 
repairs were completed, the oven couldn’t 
be speeded up. The cycle time had to 
remain constant to insure thorough bak- 
ing and uniform consistency. On many 
occasions, even a minor repair job meant 
no more production for the day, because 
the time and expense involved in reheat- 
ing the oven weren’t justified if a major 
part of the day was over. 

*‘These frequent troubles convinced us 
we should switch to a USS Cyclone Con- 
veyor Belt. We placed our order, and the 


7247 on Reader Service Slip. 


belt was delivered as scheduled, with no 
delays or excuses. And we’re entirely sat- 
isfied with its performance. The belt has 
required no service or maintenance what- 
soever. We certainly wouldn’t hesitate to 
recommend it to others.” 

Wasted man-hours—no matter what 
the cause—can be a headache in any plant. 
Wouldn’t your plant profit from an in- 
crease in daily production? A USS Cy- 
clone Conveyor Belt system can help you 
do it. The Cyclone line is the most com- 
plete line of metal conveyor belts offered 
by any belt manufacturer. Find out which 
one is right for your product—just send 
for our free booklet. 


USS and Cyclone are registered trademarks 


> 
| American Steel & Wire | 
| Dept. 0233, 614 Superior Ave., N.W. | 
| Cleveland 13, Ohio | 
| cae send me your free booklet on USS Cyclone Conveyor | 
| elts. | 
| Name____ ‘ante tile ally ~ | 
| Address__ | 
| ! 
| ! 
| ! 

an 


City =e 





Zone____ State 














"WHO SAYS THERE'S SUCH A THING AS A 


MAINTENANCE- FREE CONVEYOR?” 


FLEXIBLE SU SUPPORTS 
NEVER NEED TUNING 
OR ADJUSTMENT! 
































THERE'S ONLY ONE 

MOVING PART-AND IT’S 

AUTOMATICALLY 
LUBRICATED! 





/ 
TAKE A LOOK AT 
CLEVELAND AND SEE 
WHAT YOU THINK! 











THAT PROVES IT TO ME... 
CLEVELAND CONVEYORS ARE 
AS MAINTENANCE-FREE 

AS THEY CAN GET! 






ALL SURFACES 
ARE EASILY CLEANED, 
SAFELY, TOO! 













ARE ALL METAL.HEATUPTO}[ 
1600" F. CAN'T HURT ‘EM! A— 

. AND WHEN MAINTEN- 
ANCE IS NO PROBLEM, 
INACCESSABILITY IS 
NO PROBLEM! 



















every installation 


fn ASE 
Coe MOLEC RTL A 
.. every need 


Dept. 5G, 2818 Clinton Ave. @ Cleveland 13, Ohio 
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PROTECT MACHINERY AND EQUIPMENT FROM CORROSION BY ACIDS, 
ALKALI, FUMES AND MOISTURE WITH ORGANIC AIR DRY COATINGS’ 


MOST CHEMICALLY 


&. 
SZ RESISTANT PAINT FILM 
Steelcote 













































Send for 
DAMP-TEX NO-RISK TRIAL OFFER. 





EPO-LUX 100 (Epoxy) is a new breakthrough in chemistry that cures metal main- 
tenance problems due to extreme corrosion from chemicals or continuously wet 
surfaces. Its 75% glass-hard film adheres tenaciously, and resists deterioration, 
cracking, chipping or peeling. 


FOR WET WALLS 
NOTHING BEAUTIFIES, 
SANITIZES AND WEARS 

a1. 3 


Damp-Tex 


AMERICA’S FOREMOST 
TIME-TESTED 
WET WALL ENAMEL 















FLOORS RESURFACED, PATCHED OR GROUTED with 
FLOOR NU RESIST ALKALI, ACIDS, 

= AND SEVERE ABRASION 
SEND FOR NO-RISK TRIAL QUANTITY. Test Floor-Nu 
at our risk. Write for 26-lb. unit. 


STEELCOTE MFG. CO. ST. LOUIS 3, MO. 
7249 on Reader Service Slip. 
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material handling 


Extra-wide, one-piece 
steel conveyor belts 


New wide one-piece con- 
veyor belts have been de- 
veloped to fulfill increasing 
requirements of both the food 
processing and chemical in- 
dustries for wider single- 
strand steel belts. 

Formerly, maximum avail- 
able width was 32 in., although 

















Belts come in widths to 48 in. 


wider belts could be fabricated 
by longitudinally joining two 
or more narrower belts. 

Available in carbon or stain- 
less steel, new belts are espe- 
cially trued and flattened at 
the mill for conveyor appli- 
cation. 


(New extra-wide steel con- 
veyor belts are manufactured 
by Sandvik Steel Belt Con- 
veyors, Division of Sandvik 
Steel, Inc., 1702 Nevins Rd. 
Fair Lawn, N.J.) 
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Automatically routes boxes 
to selected stations on line 





Uses: Automatic conveyor 
routing system can be used to 
direct tote boxes, cardboard 
cartons and other containers to 
packing stations for broken-lot 
order assembly, or to direct 
work through various proc- 
essing stations. 

Features: System is designed 
so that container can be di- 
verted at any station, proc- 
essed, placed back on con- 
veyor and diverted again at 
another station for further 
processing. 

Description: Routing system 
is controlled by dispatcher at 
control console. Dispatcher 
selects routes by depressing 
station keys, and the coded 
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1. Get your name on the mailing list to receive the 
current and future issues of Rex Water & Waste 
Treatment News. 
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This free publication gives you quick factual re- 
ports on the design and operation of the newest 
and most modern plants. 







a! 


REX “TREATMENT NEWS 


















































































icated 
s two ae ae sg Bala-Cynwyd, oe mans ss comet 9 as It tells you how firms and cities increase plant F 
oo s ee ei capacity at lowest cost by boosting the efficiency of 
stain- Tap ee Senet, Bervice : Bip. pare $98 000° existing tanks... how they save on construction and ; 
espe- SAV ES q land costs by using newest, most efficient equipment : 
ed at .--how they recover valuable materials from waste M 
: F - eda | 
appli- Standard units, systems WITH © and eliminate pollution at lowest cost. \ 
con for aerated bulk transport treat'U wad poe ny 2. Get in touch with the nearest CHAIN Belt District 7 
rE t-Trea : : i 
eae icici, Gintcated gopher Cathie Sales Office. The Rex Sales Engineer will help you ir 
Con- ee niece oll: macdiatinal ° sts dain select equipment that will fill your requirements i 
ndvik a OS ae Ce most economically. He has the experience...and a | 
; Rd ee ae: eee Seen a. complete line, permitting him to give you exactl if 
: " plete system illustrations, for foes ieee h P »P 8 & y y it 
Shi the aerated transport of gran- what you require. 4 
ae ulated, pulverized or pelletized Rex Water and Waste Treatment Equipment in- tf 
bulk material. cludes: Rex Rim-Flo and Verti-Flo Clarifiers, Rex ‘“ 
Included are equipment Float-Treat, Rex Bar Screens, Floctrols, Triturators, ‘ 
drawings, with eee te Rex Grit Collectors, Conveyor Sludge Collectors 
DoXxes Saree! information am and Tow-Bro Sludge Removers. : 
line correlated engineering infor- f 
! mation. 4 { Float-Treat 
+ Operation 0 4 
veyor While only typical standard- Rex Float-Treat ee te ise inte i ae, 
ood 6 ized units are shown, the Answer to nee oe wey ager a tena — tate © ae v= , 
Iboard manufacturer is a major fabri- Reese teens, Sh ata oe Sse : 
anil cator of specialized and cus- y 
sas tom-built systems. , 
proc- ment”—20 pp, is offered by 1 CHAIN Belt Company ' 
Systems Engineering and i 4699 W. Greenfield Ave., Milwaukee 1, Wis. 
signed Manufacturing Co., Inc., P.O. ' (] Please send current and future issues of i 
be di- Box 7634, Houston ‘ Texas.) a Rex Water & Waste Treatment News. ; 
proc- 7252 on Reader Service Slip. ; OC Have a Rex man call. : 
oan jo Sr Peer rE reer ye osvccreceses ecccee Co vccrccecccceececcseesocecn ; 
ain a y i 
ee a a eas ie aa a ida ie allie lalla niteceee Ceedeenpedes ond pavawesebscean 
‘urther ! 
at CNS oii Fed ecg dee tousves cue dude bhp sdex Ks hatte Sseeesbcccetcneceece ; 
system CHAIN BELT COMPANY Po Address. 00.00. seseseeeeseeeeeseeseseseseneenesses ceeseeees cpveedgpaane ; 
ea Fork Lift Features ! NUD 4K 04S LETRAS POS das wee BEA Roane cos Pens we DS ree SOME 0s th cnanee | 
ressing Pages 106-107 
coded 
7253 on Reader Service Slip. 
SING MAY 1960 105 


PROTECTIVE’S 
DOUBLE-SEALS 


DRUM LINERS *® BAGS *® ~ CARTON LINERS 


an @S | 
eB 


*“TWIN-SURE’’ DOUBLE-SEAL 


ee tL) 6a 4G ee ae) 1 


DOUBLE-SE AI 
Welt TS Mera 


Straight 


PROTECTIVE LI 


el aoe. FFICES AND PLAN 


NING CORPORATION 


WOODHULL STREET, BROOKLYN 31 NEW YORK 
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material handling 


New developments 
in fork lift 
trucks 


Speeds, simplifies fork 
truck battery switching 


Here’s a valuable handling 
time- and labor-saver from a 
non-food company that should 
interest food processors. 

At International Business 
Machines Corporation’s Gen- 
eral Products Division plant, 
San Jose, Calif., this cart with 


built-in twin roller-conveyor 
sections speeds and simplifies 
installation and removal of 
Exide batteries from electric 
industrial trucks. 

Cart serves three purposes: 
1) aids removal and switching 
of batteries in truck compart- 
ments, 2) provides _ simple 
means of transporting bat- 
teries, and 3) serves as work- 
stand for maintenance and 
repair work on batteries. 

Note that deck height of 
cart is same as height of 
truck’s battery compartment, 
allowing smooth transition 
without lifting. Steel rails pre- 
vent battery from rolling too 
far. 


(Roller-bed battery-changing 
cart was fabricated to IBM 
specifications by Rapistan of 
California, Incorporated, 1255 
Sansom Street, San Francisco 
11, Calif.) 
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material handling 


Converts small fork lift 
engines to LP-Gas 


Uses-Features: While de- 
signed primarily for LP-Gas, 
filter with sintered bronze 
filter element works equally 
well with gasoline and other 
hydrocarbon fuels. 

Description: Made from Hex 
brass bar stock, actual dimen- 
sions of filter are % in. wide 
by 1-7/16 in. long; weight is 





Filter is suitable for most small 
engine conversions in fork lifts 


just two oz. Fuel connections 
are %4-in. pipe, and the male 
outlet permits direct attach- 
ment to electric solenoid valve 
or regulator. 

Filter element is_ easily 
cleaned by blowing out in 
reverse. 


(Model F-101 filter for small- 
engine LP-Gas conversions is 
manufactured by Beam Prod- 
ucts Manufacturing Co., 3040 
Rosslyn St., Los Angeles 65, 
California. ) 
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“Sam's one of the best potato 
mashers in the business." 


ee eee 











LINK-BELT 






wa) 





Go the route—straight path or curved, single plane 
or several—with a Link-Belt flat-top chain 


For straightline conveyors, S-81/5 flat-top chain is 
an economical choice. Its one-piece links interlace to 
form a continuous carrying surface . . . assure smooth 
transfer of containers from one link to another. If a 
precision roller chain is preferred, specify FT-1560 
all-steel flat-top chain for day-in, day-out dependa- 
bility . . . or Ny-Steel with nylon top plates for excep- 
tional wear resistance, quietness and light weight. 

Where bottles and cans must be carried around 
corners or recirculated—Crescent flat-top performs 
safely and dependably. Or choose Link-Belt Universal 
Crescent for multi-plane operation requiring a variety 
of paths. 

And to obtain optimum chain life, use accurately 


machined Link-Belt cut-tooth sprockets. nels 


FT-1560 FLAT-TOP 
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FLAT-TOP chains 


tainers economically, treat them gently 





$-815 FLAT-TOP 


For further facts on how these chains 
reduce costs on washing, filling, cap- 
ping, packaging and other operations, 
call your Link-Belt office or authorized 
stock-carrying distributor. See CHAINS 
in the yellow pages. Or write for new, 


comprehensive Catalog 1050. 


CHAINS & SPROCKETS 


LINK-BELT COMPANY: Executive Offices, Prudential Plaza, Chicago 1. 

To Serve Industry There Are Link-Belt Plants, Sales Offices and 

Stock Carrying Distributors in All Principal Cities. Export Office, 

New York 7; Australia, Marrickville (Sydney); Brazil, Sao Paulo; 

Canada, Scarboro (Toronto 13); South Africa, Springs. Repre- 
sentatives Throughout the World. 
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New DAY “Rud’”’ Dust Filter 


CON TRUMS USF 








and dimensions. 


SOLD in UNITED STATES by 
The DAY SALES Company 
848 Third Avenue N.E. 
Minneapolis 13, Minnesota 
FEderal 6-9671 


EXPERIENCE ENGINEEI 


Dust Control @ 
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SAVES DOLLARS 


only : 








Built under patents 
of The DAY Company 
and H. J. Hersey, Jr. 


Because of its new, simplified design the DAY “RJ” dust filter will 
save you many dollars on initial investment, installation, operation and 
maintenance. Some of the important new construction features of this 
dust filter are: a new, quick-opening reverse-air, counter-flow valve for 
maintaining filter media porosity; a new, reverse-air pressure blower 
arrangement, and new, air tight, yet quickly opened inspection doors. 

This patented DAY dust filter has only 3 moving parts but controls 
dust effectively, efficiently (99.99+%) and economically. It represents 
the latest refinement in a long-tested, plant-proven dust filter. Using 
felted filter sleeves to capture dust, the “RJ” is now available in 5 sizes 
for handling from 300 to 6400 CFM of air (for larger capacities, mul- 
tiple groupings are furnished). 


Cy 


For more detailed information write toDAY for 
free Bulletin G-30. It’s filled with facts, specifications 


aul ' ty, MADE and SOLD in CANADA by 

~ “ The DAY Company of Canada Limited 
Rexdale (Toronto), Ontario, Canada 

cow Fort William, Ontario, Canada 


Rexdale,Cherry 1-8589 


Representatives in Principal Cities 


LABORATORY TESTED PLANT PROVEN 


Bulk Storage 


umatic Conveying ® 


On 
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MATERIAL 
HANDLING 


Bulk depalletizing 
feasible with 


multiple can sizes 


Quick-change system handles five sizes 
with one-minute switchover 


BOYD PREBLE, 


plant manager 


Oberti Olive Co. 
As reported by KARL ROBE 


JIROBLEM: Oberti Olive 

Co., Madera, Calif., wanted 
to change their empty can 
handling from bags and man- 
ual feeding to bulk depalletiz- 
ing. 

However, no depalletizer 
existed to handle their form- 
idable requirement—a_ single 
unit built to handle five can 
sizes quickly. 

Changeovers occurred three 
or four times every day and 
involved size ranges from 
buffet style to No. 10’s. 

Solution: Since existing wa- 
terfall discharges from de- 
palletizers would not accom- 
modate the wide variety of 
can sizes at Oberti, Continen- 
tal Can engineers built a disc- 
type discharge (see photos). 

Operator manually sweeps 
layer of cans off pallet load 
onto the revolving horizontal 
disc. A curved shunt on disc 
single-files the cans through 
selected opening into can run- 


way. 
When a new can size is to 
be packed, operator merely 


closes the first opening and 
changes shunt to the desired 
line. 

The can runway sections to 
filters are short, so the old 
section is merely lifted out 
of the line and a new one set 
in place. 

Runways 


extend through 


can washers, which have re- 
movable covers to _ allow 
changeover to new size run- 
way sections. 

Two washers (see photos) 
are used, one to accommodate 
all 211 diam sizes, the other 
for 301x411 size. No. 10’s are 


, 

Switch-over is fast: 1) change 

openings from disc (rear); 2) 

lift out one runway, slip in an- 
other 








Disc discharge (upper left) re- 
places waterfall to handle from 
buffet sizes to No. 10's 
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air-cleaned, so by-pass the 
washers. 
Results: Bulk depalletizing ; 
is now adaptable to the small- f | 
er operation. The disc-dis- E — 
charge depalletizer combines at =f ( 
the benefits of bulk can sav- 4 i 
ings and one-man bulk-han- 
dling operation with the ver- 
satility of manual operations. 
Less floor space is required 
sizes for empty can handling. New wcacnns 
can changeovers take about 
three minutes, so that produc- 
tion downtime is minimized. 


(Disc-discharge was designed .»» AND THEN THEY INSTALLED 


and built by Continental Can 
a tne Ca AN ALWEW PALLET LOADER 
Dept., Hayward, Calif. 


(Key Kan semi-automatic de- 
palletizer is product of Key 
Equipment Co., 217 East 
Broadway, Milton-Freewater, 
Oregon. Newest model fea- 























SSS P 





> re- tures waterfall discharge that 
allow is quickly adjustable to other 
run- sizes.) 
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-To Save Time, Work and Money 


A wise move is to run your packaging line directly into an Alvey Pallet Loader. It’s the real 4 
time-saving, work-saving, money-saving way to break your package-handling bottlenecks. 







Individual cases are methodically received from one or several production lines, and auto- 
matically arranged in a predetermined pattern at a rate in excess of 45 cases per minute. : 






Easily adjust your Alvey Pallet Loader. In a few seconds you can change from one size 4 
carton to another, or switch from one stacking pattern to another. 






For individual handling units, or a completely-integrated conveyor system, call in Alvey’s 7 
experienced engineers. The cost-cutting possibilities are unlimited. 


SEA EW FEW! convevor MANUFACTURING COMPANY 


9307 OLIVE STREET ROAD, ST. LOUIS 32, MISSOURI «+ Branch Offices in Principal Cities 











ALVEY ENGINEERING PAYS OFF ... for customers like these: 


Armour Beech-Nut General Mills Maxwell House Pet Milk 
Beatrice Foods Borden Co. Kraft Foods National Biscuit Welch Grape Juice 
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WEAR:-EVER 


Mb Ot i, Pa LS Pe 


TRUCKS MOBILE BINS 



























































38 gallons 30 gallons 27 gallons 


29" x 174%" x 21" 63" x 29" x 25%" 
overall overall 








TRANSPORT 


STORAGE DRUMS 
BOXES 













50 gallons 30 gallons 4,6, 9 and 14 gallons 34 3/16" x 16%" x.12" 22%" x 20%" x 64" 





KETTLES 





UTILITY ITEMS 





45" and 53" 





16, 21, 48, 63, 
74, 122 qts. 









18, 24, 32, 48 ozs. 

LB Steam-Jacketed 20, is. [ Steam-Jacketed 
10, 12, 14, 16 qts. 2 ats 20, 30, 40, 60, eres 20, 30, 40, 60, 
ats. 80, 100, 150 gals. 80, 100 gals. 






New Catalog Ready! SEND TODAY! 


Wear-Ever Aluminum, Inc. 

508 Wear-Ever Building, New Kensington, Pa. 

GentLemen: I'd like to learn more about ways in which 

Wear-Ever’s line can help me. 

(Send me your catalog [) Have your repre- 
sentative see me 





NAM 
UT ecentecscnssiitiaipietlagtlilio ah iat tl 
COMPANY. 





STREET. 


| Ni atciccieectiseietetcrcrnie 
WEAR-EVER ALUMINUM, INC., FOOD SERVICE EQUIPMENT DIVISION, NEW KENSINGTON, PA. 





ZONE... STA TE i 
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material handling 


Paperboard 
disposable 
pallet 


> Speedy set-up 
> Featherweight 
> Strong 


New lightweight, disposable 
pallet made entirely of paper- 
board weighs only eight lb, 
compared with 97 lb for a 


standard wooden pallet — a 
saving in dead weight of 89 lb 
per pallet. 


On basis of 16 pallets per 
truck, payload can be _ in- 
creased by an additional 1424 
Ib of product. 

Pallet consists of a sheet of 





Laminated kraft half-cores can 
be centered to fit any type of 
fork truck 


double-wall corrugated board, 
to which is attached two half- 
cores made of laminated kraft 
paperboard. 

In warehousing tests, pallets 
loaded with 30 to 36 bags have 
been stacked four-high suc- 
cessfully. The laminated kraft 
half-cores have held up with- 
out flattening under loads in 
excess of 12,000 Ib. 

Assembly at user’s plant can 
be accomplished by two men 
in less than one min — using 
simple assembly jig and pieces 
of reinforced, gummed paper 
tape (to secure the half-cores 
to the platform deck sheet). 


(All-paperboard lightweight 
disposable pallet. is develop- 
ment of Union Bag — Camp 
Paper Corp., 233 Broadway, 
New York 7, N.Y.) 
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that’s 
interesting 


Fang-size 
sweet tooth 


If candy re- 
search is an in- 
dex to interest 
in candy, the 
European sweet 
tooth is more 
like a huge fang 
— because Eu- 
ropeans spend 
100 times more 
money on candy 
research than do 
Americans. 

This item 
comes from Hans 
F. Dresel, presi- 
dent of the 
American Assn. 
of Candy Tech- 
nologists, who 
visited recently 
in Europe. 

Apropos of 
this, Dresel ob- 
served, “we have 
definitely brok- 
en through the 
barrier of se- 
crecy and silence 
that formerly 
characterized in- 
ternational can- 
dy research. 


In Russia, 
maybe 
borsch? 


Campbell Soup 
Co. reveals the 
interesting in- 
telligence that 
oxtail soup is 
the favorite soup 
throughout the 
British Com- 
monwealth 
countries, while 
chicken noodle 
soup is the fa- 
vorite in the 
Far East. In 
Cuba, cream of 
asparagus is re- 
garded as yum- 
miest. 

Something of 
a surprise, 
though, is the 
world’s largest 
per capita con- 
sumer of soup. 
It’s Bermuda! 
(Onion soup?) 











New #1103 Automatic Scroll Shear 
ofters highest production rate ever, shears 
both lithographed or plain sheets up to 36” 
square. There’s no idle stroke...every stroke 
is a cutting stroke. First table retracts to per- 
mit regrinding of cutters with a conventional 
cutter grinder without taking them off. 


You can end CAN EN 


High speed #1831 Strip Feed Press blanks and forms 
can ends up to 404 diameter in double dies. Speeds range from 
250 to 325 s.p.m. producing up to 600 or more ends a minute. 


D’ production 


<a” 


problems with these Bliss machines 


(More Bliss end lines are in use than any other make) 


Double end #20 Automatic Curler 


curls ends from 2” to 4%” diameter; is de- 
signed for use with #1831 Strip Feed Press. 


Independently motor-driven, it does not rely 


on the press for its drive. 







These machines incorporate many 
refinements in designs that have 
been thoroughly proved in 
production over the last four years. 


Write today for detailed information. 


BURSON «Ww. 21182 company. canton, onto 


SINCE 1857 


PRESSES « ROLLING MILLS + ROLLS 








DIE SETS 
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BLISS is more than a name—it’s a guarantee 


© CONTAINER MACHINERY ¢ CONTRACT MFG. 
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CAMBRIDGE METAL-MESH BELTS give you 
the low-cost, continuous production you 
need to beat competition in the ’60’s! 


Foods of all types move through pre- 
freezing operations such as washing, in- 
spection or packaging faster—-without 
costly manual handling. Uniformity is 
high because heat, cold or liquids flow 
through the belt and around the product 
for thorough treatment. And, Cambridge 
Stainless Belts can’t rust, rot or con- 
taminate foods—assuring high product 
quality. 

Superior belt design and manufacturing 
techniques mean longer life, fewer repairs, 
lower operating costs. Belts can be made 
heatproof, coldproof — in any mesh, 
weave, metal or alloy—with any side or 
surface attachments. 

Call your Cambridge Field Engineer 

now. He'll be glad to discuss any 

aspect of Cambridge Belts—from 
manufacture to installation and 

service. Look in the yellow pages 


under "Belting, Mechanical’. Or, 
write for FREE 130-PAGE REFER- 


ENCE MANUAL. 


The Cambridge 
Cm Wire Cloth Co. 


Department H @ Cambridge 5, Md. 


Manufacturers of Wire Cloth, 
Mefal-Mesh Conveyor Belts, Wire Cloth Fabrications 
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De-palletizes beverage 
cases at 30/min rate 


Features: New air-operated, 
electrically controlled pallet 
unloader functions automati- 
cally as long as it is kept sup- 
plied with pallets. A pushbut- 
ton control lets operator start 
or stop case flow at any time. 

Description: Loaded pallet is 
moved by fork truck into 
unloader’s receiving end, and 








Unit can be linked to a com- 
panion pallet loader for a com- 
plete cycle 


positioned automatically. Two 
lifting platforms raise top lay- 
er of cases, which then are 
pushed in pairs onto a dis- 
charge conveyor. 

Conveyor carries cases of 
empty bottles to the washing, 
sterilizing and re-filling op- 
eration in the bottling plant. 

As each pallet is unloaded, 
it moves into the unloader’s 
pallet magazine. From there 
the pallets can be transferred 
to the magazine of a com- 
panion pallet loader unit. 


(Air-operated, electrically 
controlled RCA pallet unload- 
er is manufactured by Radio 
Corporation of America, 30 
Rockefeller Plaza, New York 
20, N.Y.) 
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GET CURRENT 
LITERATURE 


A quick reference to techni- 
cal literature available this 
month is given in the classi- 
fied listing of new literature, 
page 145 of this issue. 
Check it now. 
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STORAGE 
and 


TRANSPORT 
EQUIPMENT 


Wherever storage and transport of 
food products is required, Walker can 
supply the unit that will give you de- 
pendable economical performance. 

We will gladly supply you with com- 
plete data and prices on the equipment 
you need. 





STORAGE TANKS, Round, Oval and Rectangular. 
All sizes Standard or Cold Wall surface. 





TRANSPORT TANKS. fTrailerized and _ truck 
mounted. One, two or three compartments. 





Stainless Steel Ver- 
tical Holding and 
Surge Tanks 





FIBRE-GLASS 
COOLER DOORS. 
All types and 
sizes of in- 
sulated doors. 





Write today for literature on our complete 
line of nless steel and fibre-glass equip- 
ment for the food industry. 


«> 


WALKER STAINLESS EQUIPMENT CO. 
Dept. 45, New Lisbon, Wisconsin 
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TRANSPORTATION 





Mounted on pallet, filled container may 
be moved by lift truck; when empty (be- 


low) container collapses compactly for 


Now in use! 


return to supplier's plant 





Collapsible container 


... eases handling, cuts costs 
in bulk dry yeast shipments 


HIPMENTS of 1800-lb lots 

of bakers’ active dry yeast 
now are underway using a 
newly developed reusable rub- 
ber container consisting of 
special mixtures of synthetic 
rubber compounds that have 
FDA approval for use with 
foods. 

(Container, in its “food- 
grade” construction also has 
been independently tested and 
approved for handling sugar, 
flour, malt, coffee, wine, vine- 
gar, lard, liquid chocolate and 


milk.) 

Since the yeast is hermeti- 
cally sealed in the container 
under nitrogen atmosphere, 
need for controlled tempera- 
ture in shipment and storage 
is eliminated, and long storage 
stability for the product is 
assured. The unit also is mois- 
ture- and vermin-proof. 

Another advantage is ready 
access to the product at the 
bakery. Suspended vertically 
by means of a metal loop at 
one end, it is unloaded, as 


| 


LEME 


the PREFERRED 
way to lease trucks 


because it’s national 
in experience and 

service -local in costs 
and controls 


supplies everything 
im but the driver at flexible, local-level 
imcosts. On-the-spot management 
provides highest efficiency; full 
service, one-invoice truckleasing— 
the LEASE-FOR-PROFIT way. 


Nationalllease service doesn’t add 


to your cost... it saves. Saves the 
capital and management time you 
now spend on trucks so you can 
put yourself—and your money— 
back into your own business. 

























Lease for Profit , 


rolet, or other fine 
truck, operate it as { 
your own with : 
no investment, 


| 
Lease a new Chev- 
| no up-keep. 









For facts about full-service, “‘Lea 
for-Profit” truckleasing — and th 


name of your local Nationallease 


firm, write 


VT NATIONAL TRUCK 
HS LEASING SYSTEM 


Serving Principal Cities of the United Stotes, 


Canada, and Puerto Rico 
23 E. JACKSON BLVD., SUITE: P-5 CHICAGO 4, ILL. 


7267 on Reader Seryice Slip. 
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Ship Chemicals, Food Stuffs, Feed Ingredients in bulk in the New 















DRY-FLO CAR 


General American’s new Dry-Flo car 
brings the economies of bulk shipment 
to many dry, granular or powdered 
products which otherwise require bags, 
drums or containers. 

Competitive in price with ordinary 
covered-hopper cars, the Dry-Flo car 
keeps the lading contamination-free and 
seals it from-the outside air. 

The Dry-Flo car can be loaded easily 
and quickly by either pneumatic or 


mechanical systems. Rounded hopper 
corners and clean interior lines eliminate 
hang-up points, insure complete discharge 
of product. Interiors can be coated. 

All this adds up to important savings 
for shippers. 

Consult us about your shipping prob- 
lems. If you make, buy or sell dry, gran- 
ular products, chances are you will profit 
from shipping by Dry-Flo car. 


*Patent Rights Reserved 


IT PAYS TO PLAN WITH GENERAL AMERICAN 


In Canada: Canadian General Transit Co., Litd., Montreal 


Airslide® and Dry-Flo® Car Division 


GENERAL AMERICAN TRANSPORTATION CORPORATION Weeenenaty 
135 South LaSalle Street * Chicago 3, Illinois 





DRY-FLO 


Offices in principal cities 


7268 on Reader Service Slip. 
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transportation 


required, through the other 
end. 

Now used for shipments 
from the Belle Chasse, La, 
plant of Red Star Yeast and 
Products Co., Milwaukee, 


At bakery, contents are emptied as 

needed into 300-lb fiber drums of 

type also used for bulk over-the-rail 
shipments 


Wis., the new container is re- 
garded as another step in the 
trend toward greater auto- 
mation of commercial baking. 


(“Sealdtank” reusable rub- 
ber container, equipped with 
a food-grade liner and pro- 
viding a hermetic seal, was 
adapted to use with active dry 
yeast in cooperation with Red 
Star Yeast and Products Com- 
pany by United States Rubber 
Co., 1230 Ave. of the Ameri- 
cas, New York 20, N.Y.) 
7269 on Reader Service Slip. 


Rerail wheels quickly 
under all conditions 


Features: In addition to 
apexed channel at critical 
head-point of universal-type 
car or engine replacer, side 
guard walls assist direction of 
stubborn trucks. 

Clamping arrangement pro- 
vides positive anchorage t 
rail, eliminating both forward 
and “kickback” travel of re- 
placer, and retarding side tip- 

(Continued on page 116) 
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tied as 


that’s 
interesting 


But what 
comes next? 


As This Week 
magazine sees it, 
the nation’s di- 
etary interests 
have passed 
from the carbo- 
hydrate era to 
the vitamin era, 
and now were 
in the protein 
era. 

Impressive 
sales evidence of 
this is reported 
by IGA Food 
Stores in their 
1959 meat and 
fresh vegetable 
sales. IGA’s vice 
president in 
charge of per- 
ishables, Glenn 
R. Curtis, says 
“beef sales in 
our stores in this 
country in 1959 
showed an in- 
crease of 17 per 
cent over the 
1958 period. 

“Our fresh 
vegetables and 
other produce 
have been in 
such heavy de- 
mand that, at 
IGA headquar- 
ters, we no long- 
er calculate their 
sales by the case 
— it’s measured 
by the ton,” he 
observes. 


Maybe it’s just 
‘green thumb’ 


“What makes 
your vegetables 
so green?” is 
question fre- 
quently asked of 
US personnel at 
foreign trade 
fairs where 
American frozen 
foods are on 
exhibit. Many 
viewers can’t be- 
lieve that a proc- 
essed vegetable 
could have that 
color naturally, 
and suspect that 
we dye our peas. 


MAY 1960 
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“Truck maintenance 


like a 
bad dream ?”’ 


Us 
VJ 


he 
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S/eep soundly! Lease trucks from Hertz/ 


NO UPKEEP...NO INVESTMENT 


Stop worrying about the expensive tires, batteries, repair parts, painting, time and 
labor that go into keeping your truck fleet operating. Switch to Hertz Truck Lease 
Service and get new maintenance-free GMC, Chevrolet or other sturdy trucks, custom- 
engineered to fit your needs. Or, we'll buy your present trucks, rebuild them if 
necessary, and lease them back to you. Either way, Hertz experts take over all repairs 
and upkeep. Hertz will also provide extra trucks for peak periods or emergencies! 
You eliminate all your truck problems by writing one budgetable check per week. 
There's no easier way to get out of the truck business and 
back into your own business! Rely on Hertz, America's HERTZ 
No. 1 truck lessor, with over 500 stations in the U. S. aT Cre 
and Canada. ® 


For more information, call your local Hertz office. Or write for the fact- a 
filled booklet, ‘How to Get Out of the Truck Business,” to Hertz Truck 


Lease, Dept. N5 218 South Wabash Avenue, Chicago 4, Illinois. 


3 oe, a am) 


In addition, Hertz also rents trucks by the hour, day or week. 


7270 on Reader Service Slip. 
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TAMOND 


Ta Ae 
handles 500 eggs 
Mm Ran 
NESE 
Sea ene 
System 

















FMC System utilizes electronic 
“brain” to weigh, record, code, 
count, treat, pack and date 
30,000 eggs per hour. 
Actual egg handling is ac- 
complished by DIAMOND 
Conveyor Chain equipped 
with special attachments 
and nylon egg cups. 






@ With split-second 

precision, DIAMOND 
Conveyor Chain receives, 

moves, positions 240,000 
eggs during each eight hour 

shift. It’s a high-speed opera- 
tion where a momentary foul- 

up could cause a king-sized 
omelette; where synchroniza- 

tion, timing and dependable, 
trouble-free service are absolutely 
essential. That’s why Food Ma- 
chinery and Chemical Corporation 
specifies DIAMOND Conveyor 

Chain for its electronically controlled 
Automatic Egg Handling System. 


DIAMOND CHAIN COMPANY, INC. 
A Subsidiary of American Steel Foundries 
Dept. 410, 402 Kentucky Avenue «+ Indianapolis 7, Indiana 


* Offices and 
Distributors in all 


OLLER : Principal Cities 
HAINS - 
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transportation 


(Continued from page 114) 
ping. 

Description: Four sizes are 
available for rails from 12-45 
lb, 45-70 lb, 70-100 Ib and 
100-155 lb, respectively. First 
two sizes, “C” and “D”, are 





Straddle-type car replacer posi- 

tively channels wheel flange 

along gradual incline all the way 
to rail head 


designed for industrial rolling 
stock, latter two, “E” and “H”, 
for standard rolling stock. 

Any two universal replacers 
can be used on either side of 
track, and in either direction; 
any one can be used with any 
other odd-style replacer. One 
setting rerails wheels in 
crossed position. Device can 
be used regardless of roadbed 
condition. 


(Improved Universal Car Re- 
placer is manufactured by 
The Aldon Co., 3338 Ravens- 
wood Ave., Chicago 13, Ill.) 

7272 on Reader Service Slip. 


Keep ‘hot spots’ 
cold in transit 


Features: Aluminum racks 
for truck and trailer beds are 
designed to permit maximum 





Racks prevent frozen food spoil- 
age due to uneven in-transit 
temperatures 


cold air flow at all refrigera- 
tion levels, maintain even in- 
sulation between load and 





truck bed by allowing the cold 
air to flow freely. 

Description: Lightweight, 
sanitary racks will not rust, 
rot, burn, warp or mildew, can 
be handled easily by one man. 
They are said to fit any size 
trailer. 


(Aluminum Vent-A-Racks are 
manufactured by The Louis- 
ville Metal Products Co., 1101 
W. Oak St., Louisville, Ky.) 
7273 on Reader Service Slip. 


34,-ton payload 
for lightweight truck 


Uses: For light- and medi-’ 


um-capacity multi-stop serv- 
ice in delivering such products 
as bakery foods, coffee and 
spices. 

Features: Truck has 400 cu 
ft cargo area and gross ve- 


SEES Tercera 





Delivery truck can be powered 
with either 80-hp or 114-hp en- 
gine 


hicle weight of 7000 Ib. 

It is made with either steel 
or aluminum body. When 
aluminum construction is used, 
400 lb are added to truck’s 
payload. 

Description: Both models of 
truck have steel-enclosed safe- 
ty cab. Steel body is con- 
structed with “speed panels” 
for quick repairs. 

Trucks have 1174%4-in. wheel- 
base. 


(Lite-Weight trucks are made 
by Divco-Wayne Corp., 2200 
Hoover Road, Detroit, Mich.) 
7274 on Reader Service Slip. 


Special opportunities for 
you in the Classified Ad- 


vertising section, page 
150 
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INSTRUMENTATION 


Automatically controls motor load, 


mash temperature for... 


Optimum pellet milling 


System controls operation variables on two pellet 


mills for any feed formula 


ROBLEM: To avoid draw- 

ing excess current, and for 
other operating reasons, full 
capacity of pellet mill motors 
is seldom realized on a con- 
tinuous basis. 

Also, because operating 
temperature is often very 
close to critical temperature 
at which plugging occurs, mills 
frequently are operated at less 
than optimum temperatures. 
This, of course, results in re- 
duced efficiency. 

Solution: At McMillin Feed 
Mills, Division of Central Soya 
Company, Camp Hill, Pa., 
control system automatically 
maintains optimum  wmotor- 
current load and temperature 
values. 

Operator sets current and 
temperature control values for 
feed formula to be pelleted on 
recorder-controller, then 
manually starts up mill. Sys- 
tem requires no further atten- 
tion from operator for balance 
of run. 


Control system consists of 
two circuits, see diagram 
below. Motor-load current on 
pellet mill is measured and 
compared to pre-set value. If 
difference is over 2 per cent, 
control changes speed of feed 
screw in feeder-conditioner to 
increase or decrease amount 
of mash feeding to pellet die. 


Second control circuit 
measures mash temperature 
before it enters mill. It com- 
pares this temperature to pre- 
set value, and if necessary ad- 
justs steam flow to condition- 
er, thereby adjusting temper- 
ature of mash. 


Results: Automatic control 
system readily handles opera- 
tion of two mills on two eight- 
hour shifts for variety of feed 
formulas. 


According to John Ebersole, 
manager of the Camp Hill Di- 
vision, system could control 
10 mills without difficulty un- 
der ideal operating conditions. 




















STEAM 
SUPPLY 1 










DRIVE 


RECORDER - CONTROLLER 


L VARIABLE-S PEED 


100 H.P. 
MOTOR 


Current converter, coupled to current transformer, detects amount 
of current being drawn by pellet mill motor. Amperage value is 
relayed through transmitter to recorder-controller which records 
information and when necessary adjusts speed of feeder-conditioner. 
Temperature indicator located between feeder-conditioner and 
pellet mill relays temperature of mash to recorder-controller where 
it is recorded. Controller actuates steam valve to maintain constant, 
pre-set temperature 









TRANSMITTER 
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CURRENT 
CONVERTER 
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NEPTUNE METER COMPANY 
19 West 50th Street » New York 20, N.Y. 





What's behind the SKILL 
in Cointreau Liqueurs ? 


In the Flemington, N. J., plant where fine Cointreau cordials are made, 
craftsmanship is worth far more than time. For an extra touch of skill 
in controlling sweetness, Cointreau reached for an accurate Neptune 
meter ...and made impressive savings of time, too! 


Sweetness comes from pure cane sugar. Two men formerly were 
needed to unload and stack the bags. Another man operated the steam- 
jacketed dissolving kettle. Scale weighing was necessary, and there 
were always fractional bags of sugar left over, with problems of spill- 
age and storage. 


Cointreau now purchases liquid sugar ...with a Neptune Auto-Stop 
meter for accurate measurement. The meter controls the quantity auto- 
matically. Each batch now takes only a few seconds of one man’s time. 


Want to improve quality ...save time? Invariably Neptune meters 
do both...at a cost lower than you’d think. Find out today. 





GET THE FACTS 
Ask for helpful 
Meter Data 
Bulletin 566 JFP. 
See Neptune Data 
Pages in Chemical 
Engineering Catalog. 


Branches in: 
ATLANTA * BOSTON 









LOS ANGELES + LOUISVILLE 
NO. KANSAS CITY, MO. 


SAN FRANCISCO (Millbrae) 
IN CANADA: TORONTO 14, ONT. 






7275 on Reader Service Slip. 
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is your 6 
compressed airf@ problem 
an oily one’? 


b 


If so, see the leading air compressor manufacturer 
—Ingersoll-Rand. For oil free compressed air appli- 
cations in food, chemical, combustion or process 
control, packaging, laboratory work, etc., small I-R 
non-lubricated compressors may be the answer. 

Ingersoll-Rand non-lubricated units feature pistons 
fitted with patented graphitic-carbon rings that pre- 
vent contact of the piston and cylinder bore. These 
segmented rings with metal expanders have the cor- 
rect bearing pressure against the cylinder wall. Metal 
to metal contact is eliminated and no lubricant is 
required in the compressor cylinder. The crank case 
is lubricated but oil cannot pass the crosshead portion 
that is equipped with seals and oil control or scraper 
rings. 

Why not have an experienced Ingersoll-Rand air 
engineer or distributor help you solve your problems. 





Model N non-lubricated 
compressor available in 
ly, % and 1 hp sizes. 


Ingersoll-Rand 


11 Broadway, New York 4, N. Y. 






Model 23ANL non-lubri- 
cated compressor available 


in 3%, 1 and 114 bp sizes. Model 235HNL 
non-lubricated compressor 


available in 2 and 3 hp sizes. 





Larger I-R Reciprocating Compressors are available in non-lubricated design. | 


7276 on Reader Service Slip. 
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instrumentation 


Since automated system op- 
erates mills at peak horse- 
power and ideal temperature, 
quality and production are 
consistently high. 

Control Circuits: Motor con- 
trol circuits are interlocked 
so that pellet mill motor must 
run before conditioner motor. 

Load sensing is by two in- 
stant trip relays, one for low 
load and one for high load. 

Should load drop suddenly 
from 100 per cent to no-load, 
indicating empty mash bin or 
bridging of mash, low-load 
relay opens stopping steam 
flow and causing conditioner 
to run at low speed. 

If bridge should fall and 
mash start feeding again, slow 
conditioner speed _ prevents 
pellet mill from plugging. 
Steam flow will automatically 
start again and mill will bring 
itself back up to full-load op- 
eration. 

When high-load relay trips, 
pellet mill is about to plug. 
To give mill an opportunity to 
clear itself of overload, condi- 
tioner and steam are stopped 
immediately. Pellet mill usu- 
ally clears itself and runs 
empty until operator starts 
conditioner again. 

Low-load relay is usually 
set to trip at about 10 to 15 
per cent above motor no-load 
amperes, or between 50 to 55 
amperes for a 100-hp, 440-V 
motor. High-load relay would 
then be set to trip at about 
200 amps or 150 to 175 per 
cent of full-load amperes. 

Third relay is contact-mak- 
ing ammeter. Its function is to 
increase or decrease speed of 
feeder-conditioner to main- 
tain pre-set load on pellet mill 
between 96 and 100 per cent 
or any other reasonable limits. 

Fourth relay controls mash 
temperature. Temperature 
bulb is in stream of condi- 
tioned mash. 


(For further information, 
Sprout, Waldron & Co., Inc, 
130 Logan St., Muncy, Pa.) 

7277 on Reader Service Slip. 





| HELP YOURSELF.... 


| For a quick reference to new | 
| technical literature available | 
this month, see the classified | 


listing on page 145. a 
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that's 
interesting 


Martinis just 
not enough! 


Seeking new- 
er uses for 
olives, W. V. 
Cruess, profes- 
sor emeritus of 
food science and 
technology, Uni- 
versity of Cali- 
fornia, has had 
some creamed 
olive soup 
canned experi- 
mentally and re- 
ports a “very 
favorable” con- 
sumer . response. 

Into the soup 
went the small- 
er olives, not 
suited because 
of their size to 
canning. 


Utah canners 
have it made 


Utah packers 
of canned food 
ought to be do- 
ing an excellent 
business right 
in their own 
inter-mountain 
region market 
in the future. 

Population 
growth rate ex- 
ceeds the nation 
as a whole and 
the population 
characteristics — 
high education- 
al level and ex- 
tensive home 
ownership—a re 
social factors 
synonymous 
with high con- 
sumption of 
canned foods. 


For 

more information 
_‘on product at 
right, circle 7278 
see information 
request blank 
Opposite last page. 
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A MAJOR INDUSTRIAL COMPONENT OF 


Fairbanks NO 1 


a scale, our first one. 

an imagination of iron, brass, copper and lead, 
fashioned in a New England workshop. 
inanimate. 


but it spoke— 

a different kind of language, 

of pounds and ounces and fractions thereof 
and it spoke only the truth. 


at felt— 
the roundness of grain, the smoothness of marble, 
the sweetness of candy and the authority of gold. 


it heard— 

the sound of life, babies newborn 

it cradled them and recorded their growth 
until pounds and ounces were replaced 
by years and months. 


it traveled— 

by packet boat down the Mississippi, 
by clipper ship to England, 

The Sandwich Isles, the Indies, 
South America and China. 

better known throughout the world 
than anything else made in America. 


it was relied on 

by farmers, merchants, 
scientists and doctors, 

it witnessed history; 

influenced it and was part of it. 


its descendants have new names. 
floaxial dial, mercoid switch, 
reed switch and cotton lap; 
remote control, 
printomatic, 

electronic and levetronic. 
all serve to evaluate and control 
the substances that make up 
the universe. 


ed 


raw materials 

or manufactured articles; 
things unseen or man himself; 
all have weight and must be measured... 
our scales do the job. 


and the new challenge— 

weight in motion... 

freight trains in transit, 

trucks too busy to stop, 

liquids coursing through miles of pipe... 
our scales will do the job. 


but this was our first— 

Fairbanks No. 1 

and we hold it in special reverence 
for it weighed the most precious thing of all. 
it weighed an idea. 


— 
~-* * 


Fairbanks, Morse 


FAIRBANKS WHITNEY CORPORATION, NEW YORK 
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Scales for heavy industry and for business; scales 
for science and for the home. Scales that weigh 
milligrams or millions of pounds. Scales that 
weigh missile fuel loads at Cape Canaveral; trucks 
on the Golden Gate Bridge; onions at your neigh- 
borhood grocer's ... we make every kind of scale 
for every kind of purpose, including electronic 
scales. We are the Number 1 manufacturer of scales 
and automated weighing systems in the world. 

lf you have a problem where the careful calcula- 
tion of weight is of vital importance, please write 
to Mr. Robert W. Kerr, President, Fairbanks, Morse 
& Co., 600 So. Michigan Ave., Chicago 5, Illinois. 
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SILICONE NEWS from Dow Corning 


Prevent Costly Foam 















































Dow Corning Silicone Defoamers 
Reduce Waste, Increase Capacity 


Foam is costly . . . it takes up production space, slows down processing, 
causes maintenance problems—may even create a fire hazard! You can 
control foam once and for all with the most effective antifoams ever devel- 
oped: Dow Corning silicone defoamers. 


Odorless, tasteless, and physiologically harm- 
less, Dow Corning silicone defoamers are 
used extensively in processing and packaging 
foods, syrups, and antibiotics. Effective at 
extremely low concentrations and safe to use, 
they neither alter nor contaminate the end 
product. Dow Corning Antifoam A may be 
used in nonstandard foods at concentrations 
to 10 ppm; water-dilutable Antifoam AF 
Emulsion may be used at concentrations to 
34 ppm. 

A typical application: in making Fudgsicles, 
foaming of milk, chocolate and other ingredi- 
ents caused numerous rejects of frozen bars 
and also cut production space. Antifoam AF 
Emulsion added to the processing prevents 
foam . .. helps keep production up and 
costs down, 

Write for a FREE SAMPLE giving an indi- 
cation of your foaming problem and whether 
it’s in an aqueous or oil system. Address 
Dept. 5705. 


V4 


a 








IN ANTIBIOTICS 








Dow Corning CORPORATION 
* MIDLAND, MICHIGAN 


ATLANTA BOSTON CHICAGO CLEVELAND DALLAS LOS ANGELES NEW YORK WASHINGTON, D. ¢ 
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instrumentation 


Regulate solids flow 
into storage 


Self-contained units have 
pendant floats which operate 
enclosed switches. Mounted in 
tanks or bins, level-controls 
will start or stop feed con- 
veyors or elevators as levels 
rise and fall. 

Switches are made in three 
styles: normal-duty, explo- 
sion-proof and heavy-duty. 
Details of each model, as well 
as pictures and diagrams are 
presented in four-page bulle- 
tin. 


(“Tellevel Bin Level Control 
Switches,” Bulletin 159, may 
be obtained by writing Ste- 
phens-Adamson Mfg. Co,, 
Standard Products Division, 
Ridgeway Ave., Aurora, IIl.) 
7280 on Reader Service Slip. 


Totalizes amount fed, 
checks automatic feeder 


Uses: For continuously 
feeding and weighing (in 
pounds) any pulverized, gran- 
ulated, stringy, lumpy or co- 
hesive material. 

Features: Relatively simple 
method of using a counter 
furnishes positive record of 
over-and underfeed. Unit, 
which has accuracy of % of 1 
per cent, uses counter in con- 
junction with automatic flow 
control. 

Counter records number of 





Counter is driven from lead 
screw which has known weight 
per revolution through chain and 
sprocket drive to record the 
weight of material being dis- 
charged from feeder 


turns a lead screw has made; 
thus, exact amount of mate- 
rial that has been fed for each 
setting can be found to cor- 


Problem: 


To cut costs and gain 
floor space in flour 
handling operations 





Solution: 
SPROUT-WALDRON 


PNEUMATIC 
SYSTEM 


In addition to the standard 
savings of 12¢ per bag which 
automatically applies when you 
shift from bag to bulk flour, 
Chef Boy-Ar-Dee, Milton, Penn., 
gained these advantages with 
the Sprout-Waldron pneumatic 
system: 

. Faster handling 
. Lower operating costs 
. Simplified maintenance 
. 10,000 square feet of floor area 
. Improved housekeeping 

The system picks up from rail 
cars and delivers the flour to 
storage at rates of 20 tons per 
hour. It then transfers it 600-700 
ft. to plant bins at rates of 6000 
pounds per hour. Heat exchangers 
incorporated in the system keep 
the flour at proper blending tem- 
perature at all times. 

For the full story of savings at 
Chef Boy-Ar-Dee request Bulletin 
1-54. 


cw/ 108 
PAN SPROUT-WALDROM 


Muncy, Pennsylvania 


Size Reduction * Size Classification * Mixing 
Bulk Materials Handling ° Pelleting 
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instrumentation 


rect for any degree of over or 
underfeed. 

Wide range of units provide 
capacities from 1 to 60,000 lb/ 
hr and ranges up to 50-1. 

Operation: Flow of mate- 
rial from hopper, which con- 
tains several hours supply, is 
controlled by feeder through 
a dead-weight system. Hopper 
is mounted on a scale lever 
system and is counterbalanced 
by a scale beam and traveling 
counterpoise. 

A lead screw, rotated by a 
constant-speed motor retracts 
counterpoise along scale beam 
at a rate proportional to rate 
of feed. Thus, materials are 
metered accurately to formu- 
late any desired blend. 


(Continuous Loss-in-Weight 
Gravimetric Feeder is manu- 
factured by B-I-F Industries, 
Omega Division, 345 Harris 
Ave., Providence 1, R.I.) 

7416 on Reader Service Slip. 


(Counters are made by Durant 
Manufacturing Company, 1951 
N. Buffum St., Milwaukee 1, 
Wisconsin. 
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Compact, portable 
recording thermometer 


Dry stylus writes 
in any position 


Uses-Features: For truck, 
train, ship or airplane as well 
as for temporary or perma- 
nent service in freezers, cool- 


Portable recording thermometer 
can be readily packed with 
product to be shipped since it 
is small and weighs only 14 oz 


ers, deying sheds and ovens. 
For recording temperatures 
in wet environments or in liq- 
uids, instrument may be in- 
cased in thin polyethylene 
bag. 

Recorder uses dry scribe; 
has therefore no ink to spill, 


MAY 1960 


One of 38 Foxboro Cam-Set Schedule Controllers used to control tem- 
perature of fermenting tanks at the Pabst Brewery, Newark, New Jersey. 


Foxboro Cam-Set Schedule Controllers 
protect the uniformity of Pabst Blue-Ribbon Beer 


Ever wonder how they do it? Make every 
bottle of Pabst taste the same, look the 
same... batch after batch after batch. 
Experienced brewmasters — special yeasts 
are part of the answer. And strict control 
over time and temperature of fermentation 
are the rest. 

For this strict control, Pabst Brewing 
Company, Newark, New Jersey, depends 
on Foxboro Cam-Set Schedule Controllers. 

Here’s how they do it. Operator installs 
proper cam for fermenting cycle, sets con- 
troller at “start,” and that’s it. Then, 
Foxboro takes over — automatically ad- 
vancing tank temperature; automatically 


circulating refrigerant through tank coils 
when temperature of fermenting wort 
starts to rise. And when the cycle is com- 
plete, the operator has a continuous chart 
record of the whole process. 

Foxboro Cam-Set Program Controllers 
deliver perfect uniformity, perfect repeat- 
ability, batch after batch. No wonder every 
bottle of Pabst tastes and looks the same. 

If continuous temperature control is a 
problem on your food process ask your 
Foxboro field engineer about the Cam-Set 
Controller. Or write for engineering data 


sheet 208-3. The Foxboro Company, 925 
Neponset Avenue, Foxboro, Mass. 


FOXBORO 


REG. VU. BS. PAT. OFF. 
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Two-case Foxboro Cam-Set Schedule Con- 
trollers are used on mesh and cereal 
cookers at the Pabst Brewery. Two-case 
instrument allows changing charts without 
touching the cam, 
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FLU } DICS* AT WORK 





Three ways to increase efficiency 
in dairy and food processing 


For storage, processing, or pasteurizing 
you !! find a line of Pfaudler® equip- 
ment to help you do the job efficiently. 
1. Storage. More milk is stored in 
Pfaudler-built tanks than in any other 
make—with good reason. Every tank is 
made to 3-A sanitation standards. Con- 
struction of wall cooler sections for 
ammonia, freon or chilled water is 
ASME approved. Choose from cylin- 
dricals or rectangulars in 600 to 8000 
gallon capacities — if you need more 
capacity, we can provide it in the 10- 
to 20,000 gallon range. Often you can 
“stretch” cramped floor space with our 
rectangular tank design. 

2. Pressure Process Vats. In any size, 
from 100 to 1000 gallons, you get 
effective heating or cooling of any 
fluid product, aa mixing, blending, 
and holding. Run full or partial batches. 





Pressurizing jacket, where appropriate, 
cuts process time. You can also 
specify vacuum-pressure vats for re- 
moving unwanted tastes and odors 
during processing. 
3. Mixer-Pasteurizer. Here’s the way 
to thorough blending of additives in- 
cluding powders, frozen cream and 
butter. Proper agitation assures you of 
no “lumping.” Heat-up is fast. Select 
capacities from 150 to 1000 gallons, in 
stainless steel. 

For complete information on any of 
these products, write to our Pfaudler 
Div., Dept. FP-50, Rochester 3, N.Y. 


*FLUIDICS is the Pfaudler Permutit 
program that integrates knowledge, 


equipment and experience in solving 
problems involving fluids. 





PFAUDLER PERMUTIT Inc. 


: Specialists in FLUIDICS...the science of fluid processes 
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freeze or run. 

Description: Recording ther- 
mometer is made in two tem- 
perature ranges: from 20 to 
220 F and —40 to 160 F. Two 
time ranges available are for 
24-hour or 7-day duration. 
Clock movement is by spring. 

Recorder is only 3 15/16 in. 
in diameter by 2% in. high. 
It uses a chart of 3% in. di- 
ameter. 


(Dry stylus recording ther- 
mometer is made by Pacific 
Transducer Corp., 11836 W. 
Pico Blvd., Los Angeles 64, 
Calif.) 
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Measures liquid levels 
precisely, continuously 


Is unaffected by wide temp 
variation, corrosive environ- 
ment 


Uses: System should find 
application in level control 
where corrosion and high 
humidity have been a prob- 
lem; should be useful with 
such products as vinegar, oil, 
water, fermented liquors and 


syrups. 
Features: Fully transistor- 
ized measuring system has 
either digital or continuous 





Liquid level system measures 
depth to 5 or I5 ft 


output which can be adapted 
to proportioning and blending, 
recording and controlling. 
Since system has no moving 
parts or currents in liquids 
which it measures, its accu- 
racy is not materially affected 





by characteristics of fluid, 

Operation-Description; 
Gauge essentially consists of 
two wave guides, half inch 
apart, mounted in 2-in. §§ 
tube. On top of each waye 
guide is a hermetically-sealed 
transducer head. 

Pulse of a few microseconds 
duration is applied to trans. 
mitting transducer. 

Pulse travels down. trans- 
mitting wave guide to liquid 
surface where some of its en- 
ergy radiates laterally into 
liquid. Reaching close-by re. 
ceiving wave guide, pulse of 
elastic wave energy travels 
up to receiver transducer. 

Time of transmission accu- 
rately measures distance from 
transducers to liquid surface. 


) 


(Metasonic Continuous Liquid 
Level Measurement is a de- 
velopment of The General Ul- 
trasonics Company, 6 Tobey 
Road, Bloomfield, Conn.) 
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From — 40 to 200 F 
indicating pyrometer 


6 thermocouples available 
for variety of applications 


Uses: For measuring tem- 
peratures in relatively low 
range on surface or in immer- 
sion applications. 

Features: Portable _instru- 
ment has two ranges: from 
—40 to 120 F and from 50 to 
200 F. Scales are calibrated to 
one degree. , 



























Thermocouple wires are approxi 
mately four ft in length and are 
readily connected to pyrometer 









For setting reference tem 
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NEW TAYLOR SANITARY VALVES 


for Product Handling and CIP 


THE LATEST Taylor development for vegetable and citrus juices and 

other food processing applications and Cleaned-in-Place features: 

Polished stainless steel construction for corrosion resistant 
operation. 

Smooth contour design of valve ports and plunger to eliminate 
grooves, make CIP possible. 

Positive shut-off because Disc and O-ring seals are made of a 
special synthetic rubber compound— odorless, tasteless and 
unaffected by product or cleaning solutions. 

interchangeable valve types because of unit body construction. 

Numerous end-connections available at no extra charge. 

See your Taylor Field Engineer, or write for Bulletin 98296. 

Taylor Instrument Companies, Rochester, N. Y., or Toronto, Ont. 


CT a Instruments MEAN ACCURACY FIRST 
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SUGAR BEETS— 


UNLOADED 
8Y A— 


skew “Wmmmeaa DUMPER 


‘ e Simplify the handling of your in- 
. WM coming bulk with a Kewanee Hy- 
draulic Truck Dumper. Above photo shows a 50 x 10’ Kewanee 
unloading sugar beets in a midwestern sugar refinery. 
ewanee’s cut costs by enabling you to systemize your flow of 
material. They are used for dumping any free-flowing material, 
viz.: Grain, Cotton Seed, Wood Pulp Chips, Chemicals, Glass Culler, 
Limestone, Clays, Cabbage, Fruits and numerous other products. 
Available in sizes to accommodate all trucks or tractor-trailers. 


Write today for Engineering Data 
my) SCREW CONVEYOR CORPORATION 
701 Hoffman Street ° Hammond, Indiana 


Winona, Mississippi ° Santa Clara, Calif. 
Tampa, Fla. ¢ Hackensack, N.J. © Memphis, Tenn. © Dallas, Tex. 
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perature, cold-junction tem- 
perature is read from ther- 
mometer mounted immediate- 
ly beneath scales. 

Description: Pyrometer is 
enclosed in 7% in. by 9 in. by 
5 in. case and has electric 
dampening circuit. 

Thermocouple attachments 
include one model for meas- 
uring surface temperature and 
another for measuring air 
temperature. There are also 
needle, hypodermic needle, 
rigid immersion and flexible- 
wire thermocouples. 

Pyrometer and thermocou- 
ples are illustrated and de- 
scribed in detail in four-page 
bulletin. 


(“Pyrometer for measuring 
low temperatures,” Bulletin 
2146-C, is available from IIli- 
nois Testing Laboratories, Inc., 
420 N. LaSalle St., Chicago 10, 
Illinois.) 
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Automates formulation of 
multi-ingredient products 


Bulk-material system has ac- 
curacy of + 0.25 per cent 


Uses: For batch-weighing 
two, three, four or more in- 
gredients in programmed se- 
quence to any desired propor- 
tion. 

Features: System has weigh- 
ing accuracy of % of 1 per 
cent of calibrated range and 
has reproducibility better than 
one part in 2000. 

Operation is completely au- 
tomatic once system assign- 
ments have been programmed. 

Design of system uses uni- 
tized, pre-engineered compo- 
nents such as feed and dis- 
charge devices, weigh hoppers 
and weight transmitters, which 
can be interchanged with 
“building block” simplicity. 
Therefore, plant installation is 
very flexible and construction 
of a job-matched system is 
without complications. 

Description: Standard read- 
out and control facilities for 
each ingredient include net- 
weight indication, batch- 
weight set, tare adjustment 
and hopper fill and discharge 
signalling. Also included is 
control-method selection 








Wie 


WESTON 


saa. 
GIVING 


Ne) i\ ie Pale 


Yes, Weston gives you more: the broadest line—from 
which you can choose thermometers exactly suited to 
your process .. . more of the features you want — for 
convenience, readability, accuracy and long service... 
more quality—in the famous Weston tradition of fine 
craftsmanship. 


@ All stainless steel construction, including welds 
@ In-line scales and pointers eliminate parallax errors 


@ External adjustment feature located at side of instru- 
ment provided as standard equipment 


@ Removable bezels for easy window replacement in 
the field 


@ Advanced gasket material to protect against ‘‘breath- 
ing” and leakage . . . even under extreme outdoor 
environmental conditions and low temperature meas- 
urement service without fogging or freeze-up! 


@ Guaranteed accuracies within 1% of range over en- 
tire scale 


@ Full line of sizes, stem lengths and ranges in back 
and bottom-connected models 


For full information and name of stocking distributor, 
contact your local Weston representative . . . or write to 
Weston Instruments Division, Daystrom, Incorporated, 
Newark 12, N. J. In Canada: Daystrom Ltd., 840 Cale- 
donia Rd., Toronto 19, Ont. Export: Daystrom’s Interna- 
tional Sales Division, 100 Empire St., Newark 12, N. J. 


ag 
DAYSTROM , incorrorated 
g 


WESTON INSTRUMENTS DIVISION 
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Sebastopol Cooperative Cannery 
| cuts processing time, 
scores new apple juice sales hit... with 


~ MERCONE SCREENING 
CENTRIFUGE 













Modernizing its processing system with Mercone® Screening 
Centrifuge and Oliver Precoat Filter has enabled the Sebastopol 
Cooperative Cannery of California to introduce a new, distinc- 
tively flavored apple juice. Trade-marked Apple Time, it is 
already a sales hit. 

Key to this success is the continuous, automatic separation of 
pomace and juice from the puiverized apples made possible by the 
Mercone Screening Centrifuge. Subsequent filtering through an 
Oliver Vacuum Precoat Filter results in a clear, full-flavored 
juice, ready for pasteurization and canning. The new process 
eliminates the loss of volatile flavor involved in the old, time- 
consuming press and rack methods. Processing takes minutes 
from whole apples to canned juice. Problems of constantly clean- 
ing racks and presses are also avoided, with a consequent saving 
of labor. 

The Mercone Screening Centrifuge is a compact, completely 
enclosed, sanitary unit that is adaptable for juice extraction 
from a wide variety of fruit and vegetable pulps. For more infor- 
| mation on its applicability to your particular problems, write to 
Dorr-Oliver Incorporated, Stamford, Connecticut. 


ag (ain Mlle 
= 


'DORR-OLIVER 


ee FT - WORLD-WIDE RESEARCH ¢ ENGINEERING ¢ EQUIPMENT 


7291 on Reader Service Slip. 





instrumentation 


which may be manual, auto- 
matic or semi-automatic. 
Optional equipment for 


Control panel for six-ingredient 

batch-weighing system. Signal 

lights indicate sequence of op- 
erations for each ingredient 


readout instrumentation in- 
cludes batch-weighing record- 
ers—either strip or round 
charts—punched tape printers, 
digital printers and other de- 
vices. 


(Detailed information on W-C 
Multi-Ingredient Batch- 
Weighing Systems may be ob- 
tained from Weighing & Con- 
trol Components, Inc., 656 E. 
County Line Road, Hatboro, 
Pennsylvania.) 

7292 on Reader Service Slip. 


From — 50 to 1200 F, 
remote indicating 
controller 


Remote-bulb indicating 
temperature controller can 
either open or close circuit on 
temperature rise. Point and 
temperature indication are 
readily visible through mag- 
nifying windows. Set point is 
adjusted by external knob. 

Two-page data sheet de- 
scribes unit, lists specifications 
and shows approximate di- 
mensions in illustration. 


(“T654A Indicating Tempera- 
ture Controller,” Specification 
Sheet S 1010-7, may be ob- 
tained by writing Minneapo- 
lis-Honeywell Regulator Co., 
2753 Fourth Ave., South, Min- 
neapolis 8, Minn.) 
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Here are 7 Sound Reasons 


Why the ec, ! 
Does a Better Job of Trappin | 



























1. Simplicity—has only one moving 
part. 2. Maintenance—practically zero, 
3. Wide pressure range — one trap for 
all pressures from 10 to 600 psi. 4. Uni- 
form performance — operates equally 
well on heavy, light, or no condensate 
load. 5. Operates against back pres- 
sures—up to 50% of inlet pressure, 
6. Rugged — unaffected by superheat, 
water hammer, vibration, or corrosive 
condensate. 7. Minimizes inventory of 
spare parts. 


Maintenance Time: 40 Seconds. If it now 7 
takes your maintenance crew more | 
than a couple of minutes to service an 
ordinary trap, you’re throwing away 
valuable time. This Sarco Thermo- 
Dynamic can be cleaned, blown out if 
necessary, and reassembled on the line 
in as little as 40 seconds. 


For Prompt Information on the TD-50... 
or for fast help on the efficient solu- 
tion of any steam trapping problems, 
get in touch with a SARCO District 
Office, Sales Representative, or Dis- 
tributor. (There’s one near you.) 
Only SARCO makes all 5 types: 
Thermo-Dynamic* ¢ Thermostatic ' 
Liquid Expansion ¢« Float Thermo 
static * Inverted Bucket 


*U.S. Pat. No. 2,817,353 TM Reg. U.S. we 


S\~ SARCO 


COMPANY, IN 
635 Madison Ave., New York « 














| 
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BE SURE OF A 
PERFECT CONICAL 
SHAPE SPRAY 
ALL THE TIME 
WITH Monarch 


For a perfect spray, many food 
processing plants prefer Monarch 
nozzles. 


This advanced design nozzle re- 
duces clogging and guarantees 
dependable food processing ap- 
plications to . 


WAX FRUITS 
RINSE VEGETABLES 
POWDER MILK 
DRY EGGS 

WASH FILTER CAKE 


HUMIDIFY 
BANANA ROOMS 


Send for Catalog 1 


LY TNT 3 


MFG. WORKS, INC. 


3401 GAUL STREET 
PHILADELPHIA 34, PA. 
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Measures temperatures 
precisely 


Resistance-bulb tempera- 
ture controller brings high 
degree of accuracy to non- 
indicating controls. Its differ- 
ential is less than 1 F in low- 
er ranges, proportionally nar- 
row in upper ranges. 

Useful in heating, cooling or 
heating-cooling operations, 
instrument has range from 
—100 F to + 1380 F in liquid 
or air. 

Economic, electronic unit is 
fully transistorized and is vi- 
bration resistant. It needs no 
field adjustment or calibra- 
tion. Ambient temperature 
limits of instrument are 20 F 
to 125 F. 

Features of controller are 
presented in two-page litera- 
ture which also illustrates ap- 
plications. 


(“R7082 Versa-Tran Temper- 
ature Controller” is available 
from Minneapolis-Honeywell 
Regulator Co., Industrial Con- 
trols Division-118, 2753 
Fourth Avenue South, Minne- 
apolis 8, Minn.) 
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Complete, reflector-type 
photoelectric control 
in miniature 


Uses-Features: Controls for 
adjusting light sensitivity and 
photo sensitivity of pickup are 
contained in relay amplifier; 
thus relay can be set to act at 





Small size of unit makes for easy 
installation in small space 


any desired level of reflected 
light. 

This feature of combination 
relay-pickup makes it useful 
in inspecting, counting, con- 





t 
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Save up to % on the cost of your next 
conveyor...new handbook shows how | 


Tells how to cut planning 
and installation costs with 
pre-engineered, ready-built 
conveyor components for 
immediate or future 
handling needs 


Install a conveyor system to meet your 
specific materials handling needs to- 
day ... tomorrow... or in years to 
come. Using Standard’s Handidrive 
handbook, simply order pre-engineered, 
prebuilt interchangeable conveyor com- 
ponents to which additions or altera- 
tions can be made as required. 
“Do-it-yourself” buyer-users will 
find Handidrive assembly is fast, easy. 
The pre-engineered stock units in- 
clude: roller conveyors (either gravity 
push-along or live roller type), inclined 
belt conveyors, drive units, intermedi- 
ate sections, curved sections, supports, 
hangers and other miscellaneous items. 
Lower initial cost— you buy only 
what you need — is only one of many 
Handidrive “off-the-shelf” benefits. The 


STANDARD 


GRAVITY & POWER CONVEYORS 
Sales and Service in Principal Cities 


OVER SO YEARS 
of conveyor experience 


Handidrive handbook gives full de- 
tails! Get your copy now... free of 
charge, of course. 


3 plans to help you select and 
order simplified HANDIDRIVE 
pre-engineered units 


Do-It-Yourself’? Plan — Determine 
your conveyor requirements, then se- 
lect stock units from Handidrive hand- 
book. 


“‘Recommendations-Requested” Plan — 
On your request, a Standard specialist 
will advise you on installation of a 
custom-tailored Handidrive conveyor 


**Leave-It-All-To-Standard’’ Plan — 
Standard’s staff of experienced engi- 
neers will work out your . 
handling problems of 

a more complex nature. 





TANDARD CONVEYOR CO. 
North St. Paul 9, Minn., pepe, Q-s, 


Please send me a free copy 
of your new Handidrive handbook. 


SIND sscayessscohie cinentinsuiiintineaseansninesieashbanianehaiaminanl 


Se eee ee ee eeeea ae wi 


Reciesicsuthndiavadia Zone........ DOD nstisscnnsiesnaaal 


Oe ee ere ee 
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FAST OPERATION of ® 
Electroglide Freezer Door wit 
saves refrigeration. Note 
Jamison Frostop® in- 
stalled to prevent icing 
and freezing. 


POSITIVE SEAL. When 
door reaches closed posi- 
tion, exclusive Jamison 
camming action forces 
door in and down. 


Photos Courtesy: National Tea Company, 
Council Oak Stores, Sioux City, lowa 
Insulator: Low Temp Insulations, Omaha, Nebraska 






i 





in-and-out freezer room 
traffic speeded up by 
Jamison Electroglide® Doors 


The efficiency and economy of Jamison’s 
new Electroglide Power Operated Door are 
assured by special Electroglide features — available 
in no other door. 


RANGE OF TYPES — Available as bi-parting and 
single leaf right or left hand. 

LEVEL RIDE—Door opens and closes without 
gasket drag or wear. 


SAFETY —Full height safety edge reverses door 
instantly on contact. 


EMERGENCY CONTROLS — Manual operation 
when power off; emergency release from inside 
when padlocked outside. 


Get the complete story on Electroglide Cooler and 
Freezer Doors. Write today for new bulletin to 
Jamison Cold Storage Door Co., Hagerstown, Md. 


JAMISON 


CULL. >| Otnew.e VvUCE. 
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trolling difference in reflected 
light and in differentiating 
between acceptable and reject 
conditions. 

Description: Self-contained 
pickup unit is compact; meas- 
ures 1% by 2% by 2% inches, 

Position of light source and 
photo unit is adjustable as to 
angle and reflection of spot 
distance. 


(Reflector pickups, Mode] 
RFU-7, and relay amplifiers 
are products of Photomation, 
Inc., 96 S. Washington Ave. 
Bergenfield, N.J.) 
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Maintains selected temp 
at remote locations 


For remote control of tem- 
perature in cooling or heating 
applications of gases or liq- 
uids, system consists of trans- 
mitter and _ receiver-control- 
ler. 

Transmitter translates tem- 
perature measurement from 
remote location into low- 
pressure air signal. Signal 
may be sent to receiver gauge 
for continuous’ temperature 
indication or to receiver-con- 
troller. 

Receiver-controller com- 
pares transmitted air signal 
with its set point and adjusts 
control pressure to maintain 
desired temperature. Set point 
is manually adjusted by out- 
side knob. 

System of transmitter and 
receiver-controller is de- 
scribed and illustrated in 
four-page bulletin. Various 
applications are _ illustrated 
and temperature ranges are 
listed. 


(“Transmitter Receiver Sys- 
tem,” Bulletin 371, is available 
from The Powers Regulator 
Company, 3469 Oakton St, 
Skokie, III.) 
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For more information on 
developments described 
here, use the convenient 
self-mailing Reader Serv- 
ice Slip. 
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fp QUALITY 
CONTROL 


Determine True Volume 
of Any Solids Without 
Using Liquids 


Provides means to measure 
specific gravity, density 
without affecting sample 


Instrument determines true 
volume as well as density, 
specific gravity or porosity of 
solid materials whether po- 
rous, granular, powdery or 
irregular in form, without us- 
ing liquids. 

Designed for field, labora- 
tory or plant use, instrument 
is based upon the principle 
that two closed systems of air 
at the same pressure and tem- 
perature will have identical 
specific volumes. 

As shown in diagram, sam- 
ple is simply inserted in 
chamber “A” and piston in 
cylinders “A” and “B” are 
stroked from positions 1 to 2. 





Diagram of instrument shows two 
identical equal volume cham- 
bers "A" and "B", stroked by 
pistons through a fixed distance. 
A third cylinder, "C", is con- 
nected to cylinder "A", and has 
a calibrated stroke so that for 
any movement of its piston, a 
counter registers the proportion- 
ate volume displaced 


This creates an unequal pres- 
sure between the two cylin- 
ders due to the difference in 
volume caused by the sample. 

Cylinder “C” is then 
stroked until the pressure is 
equalized between “A” and 
“B’. The volume stroked by 
cylinder “C” equalizes the 
two cylinder pressures “A” 
and “B”, Added volume in 
“c” (from position 3 to 4 on 
diagram) is exactly propor- 
tional to the unknown volume 
of the sample. This volume is 
then read directly on the 
counter, 


Since only air is present in 
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A Butler Building is a “natural” for mod- 
ern, straight-line processing. You'll erect 
a far superior building, increase your 
plant capacity, efficiency, and meet USDA 
inspection law requirements. And you'll 
do it for less money, too. 

You see, Butler pre-engineered build- 
ings are half-finished before you sign the 
order. Initial planning and engineering 
time and investment are minimized. Com- 
ponents go up in record time. You'll get 
into your new plant—and get into produc- 
tion— weeks to months sooner. 

Butler’s clear-span interiors—up to 120’ 
wide—provide the unobstructed floor and 
overhead space you need for straight-line 
flow of materials. This post-free and truss- 








(Above) Dundas Producers Ltd., Dundas, Ontario, processes 1800 birds per hour. 
(Below) Butler’s clear-span design gives this plant an ideal flow plan. 





These modern Butler processing plants 
cost less than you’d think! 


free design allows you to install overhead 
conveyors with complete freedom. And 
economical partitions can be used to sepa- 
rate receiving, killing, and eviscerating 
areas of the building. 

Butler metal roof and wall panels are 
easy to clean, require virtually no main- 
tenance. Precision-fabricated to fit tightly, 
they seal out weather, vermin, and ro- 
dents. Excellent ventilation, illumination, 
and climate control are “built-in” features 
of Butler Buildings. 

For the full story on Butler buildings, 
call your nearby Butler Builder. Ask 
about Butler financing, too. He’s listed in 
the Yellow Pages under “Buildings” or 
“Steel Buildings.” Or write direct. 


BUTLER MANUFACTURING COMPANY 


7479 East 13th Street, Kansas City 26, Missouri 


Manufacturers of Metal Buildings » Equipment for Farming, Oil Transportation, Outdoor Advertising » Contract Manufacturing 
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The installation above is the Buflovak Triple Effect 
Evaporator in the Oakland Plant of American 
Home Foods, Div. of American Home Products. 
Made by a leader in this field—the Buflovak 
Equipment Division of Blaw-Knox Co.—this unit 
takes plenty of punishment. Not only does it 
handle tomato paste with steam (both of which 
have a corrosive effect on ordinary equipment) but 
in peak periods it is pushed to 20% above its rated 
eapacity. Yet this stainless steel evaporator con- 


Mr. A. F. Cornett, 
Technical Director, American 
Home Foods, Oakland, says: 


‘Stainless steel proved out for 
us. It does a great job and 
helps us maintain product. 
quality.” 


is evaporator is built to take it 
...it’s made of stainless steel! 


Left to right: American Home Foods Tech- 
nical Director, Arnold Cornett; Plant Engi- 
neer, Peter Mayer; Production Manager, 
Larry Meck | 














tinues to operate efficiently with a minimum of 
maintenance. 

Stainless Steel is constantly called on to do a job 
where other steels fail. Because Eastern makes 
stainless steel exclusively, we are set up to offer 
technical assistance as well as the distribution and 
production facilities to deliver exactly the type of 
stainless needed for any fabricating problem. 

When you have a job that calls for stainless, call 
for Eastern Stainless. 


a=) EASTERN 
STAINLESS STEEL 


BALTIMORE 3S, MARYLAND, U.S.A. 
Stainless steel sheets, plates, strip, coils 
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quality control 


Accuracy of field unit, shows. 


without carrying case, is 0.1 cc 
with a 50 cc cup 


instrument, sample is  unaf- 
fected in any way. In addition, 
since a comparison principle is 
used, any change in atmos- 
pheric conditions or tempera- 
ture have no affect. 

Instrument weighs only 16 
pounds. It may be calibrated 
to read in cubic centimeters 
or in cubic inches as specified 
by user. 


(Model 200 Air Operated 
Pycnometer for determining 
true .volume of granular, ir- 
regular or porous solids, with- 
out the use of liquids, is a de- 
velopment of Houston Instru- 
ment Corporation, PO Box 
22234, Houston 27, Texas.) 
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Electric mortar 
and pestle 


Uses: An electric mortar 
and pestle is available for pul- 
verizing, grinding, crushing, 
mixing samples and prepara- 
tion for research analysis, op- 
tical emission and _spectro- 
graphic laboratory work. 

Features: Action of unit is 
reciprocating in form of a fig- 
ure eight. Materials are 
swung through a 6% degree 
arc at 3200 rpm. Results are 
consistently the same without 
checking. Ten seconds is suf- 
ficient for most samples. 

Description: Operating time 
is set and automatically con- 
trolled for any predetermined 
time by a fine clock machine. 
A special model with a one 
hour timer and fan for longer 
running projects is available 
if desired. 


(Crescent Wig-L-Bug, 5 A 
Model electric mortar 
pestle, is manufactured by 
Crescent Dental Manufactur- 
ing Co., 1837.S. Pulaski Rd, 
Chicago 23, IIL) 
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Two medium-size continuous 
mixers account for production 
eo of all whipped pies. One ma- 
chine produces whipped top- 
pings, the second creamy fill- 
shown ings. Two vertical mixers were 
O.l co ff installed to permit all ingredi- 
ents. End products are pumped 
from continuous mixers into 
hoppers of depositors 
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PROCESSING 
Operations, Equipment, Accessories 





Two continuous mixers 
replace 10 verticals 


Versatile, continuous mixers provide: 


yperated 
rmining 
lar, ir- 
s, with- 
is a de- 
Instru- 
O Box | ROBLEM: Production facilities of 
xas.) Mrs. Smith’s Pie Company, Inc., 





ce Slip. Pottstown, Pa., were unable to keep pace 
with sales after company had successfully 
entered frozen cream pie field. 
Bottleneck in production was battery 
of ten vertical mixers. Machines were 
pressed beyond capacity to keep up with 
demand of approximately 5300 Ib of 
mortar whipped cream topping and over 10,600 
for pul- lb of chocolate and other whipped fillings 
rushing, per 8-hr shift. 
prepara- Solution: Operation of continuous mix- 
7S1S, Op- er in company’s Philadelphia cake divi- 
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sion showed way to answer. Now two 
continuous mixers, in place of ten verti- 
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At smaller plant of Crusty Pie Company, Inc., in contrast, application of continuous mixer is 
by hand. Nevertheless, use of mixer has saved $3000 during first 6 months of operation 


@ uniformity of topping, aerated filling 
@ saving in operation costs 


cal ones, produce 25 per cent more (about 
2500 extra pies per shift) without addi- 
tional personnel. 

Ingredients, after thorough premixing 
in two vertical mixers, are pumped to 
slur tank, then to continuous mixers. 
From mixers, aerated whipped toppings 
and fillings are pumped directly into 
hoppers of continuous pie depositing 
machine. 

Continuous mixers combine all in- 
gredients and incorporate a controlled 
amount of necessary air into mixture. 
They make close control of specific grav- 
ity possible. 

When not in use for making frozen pies, 





















ROTEX’ 





-SStalk cies ee amacaan ae eee mice 


SCREENERS 
and New Rotex COOLERS 





ROTEX SCREENERS 
© Completely enclosed and dust tight. 
® Quiet running, counterbalanced drive. 


® Horizontal gyratory motion gives clean, accurate separa- 
tions and high capacity. 


® Heavy welded, steel construction. 

® Low head room and fast screen changes. 

® ROTEX Ball cleaners prevent screen blinding. 

® Over 30 standard models with from 1 to 5 screen surfaces 





NEW ROTEX COOLERS 

© Completely enclosed and dust tight. 

° “= known, quiet running, counterbalanced ROTEX 
rive. 


® Horizontal gyratory rotation keeps material in constant 
contact with entire cooling surface. 


® Heavy, welded, steel construction with stainless steel 
interiors. 


® Accessible interiors with rounded corners and smooth, 
polished surfaces to meet sanitary standards. 


® High cooling efficiency in a low cost, sanitary, easy to 
clean production cooler. 


ROTEX Screeners have been widely used for 
nearly half a century. Now we offer the new 
ROTEX Cooler. Write for information on your 
screening or cooling application. Our expe- 
rienced engineers will be pleased to cooper- 
ate with you. 


ROTEX 


THE ORVILLE SIMPSON COMPANY 
1246 Knowlton Street 
Cincinnati 23, Ohio 
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NOW BUILT TO A.S.M.E. DESIGN 


CROO RZ 


“SAY "“SER-AR-CO” 






Inspected and A.S.M.E. 
coded at Slight 
Additional Cost 





ee 


VACUUM STEAM 
MODEL 


Steam is injected under vacuum 

for even, instantaneous and most efficient distribu- 
tion. Equipped with automatic controls. Can be used to heat 
or cool liquids, juices, chopped products —aimost any 
product that can be pumped. 







e bb ” 
HI-TEMP The answer to ‘fiat sours. 


REGENERATIVE 
UNIT 


e Processes tomato juice and 
eliminates ‘‘flat sours” caused 
by Thermoaciduran bacteria. 

@ Sterilizes juice up to 260° F. after extraction, then cools 
it for filling. 

@® Saves up to 30% steam by recirculating the water heated 
in cooling the product to preheat the chopped tomatoes. 
Temperatures completely and automatically controlled 
from instrument panel. 

For more information, Write 


CHISHOLM-RYDER CO.uc 


PROCES EOR : 


iti 1 eae 


OF 
FOOO 
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processing 


mixers are utilized to produce 
meringue, various cream fill- 
ings and practically all other 
items that require mixing. 

Results: Aside from _ in- 
creased production, consistent- 
ly uniform products from day 
to day, and greater stability of 
whipped topping — resulting 
in increased sales — are at- 
tained. 

Continuous mixers provide 
better temperature control. As 
a result, pies can be frozen 
immediately after topping is 
deposited without requiring 
floor time at room tempera- 
ture to allow whipped cream 
topping and filling to take a 
“set.” 

Mixers have cut motor 
horsepower requirements by 
25 per cent, maintenance by 
two-thirds and have elimi- 
nated frequent clean-up ne- 
cessitated by splattering and 
spill over. 


(“Oakes Mixer” is a product 
of The E. T. Oakes Corpora- 
tion, Commack Road, Islip, 
Long Island, N.Y.) 
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Gas immobilization 
for up to 600 hogs /hr 


Live hogs are conveyed 
through a_ totally-enclosed 
chamber in which controlled 
atmosphere of carbon dioxide 
exists. Ride through gas fully 
anesthetizes animals so that 
they are perfectly quiet for 
shackling, sticking and bleed- 
ing. 

Gas immobilization prior to 
killing has also led to devel- 
opment of prone sticking and 
bleeding conveyor, a new con- 
cept in slaughtering of hogs. 

Immobilization with carbon 
dioxide prior to actual killing 
is in compliance with humane 
slaughtering regulations. 

Four-page and eight-page 
reprints discuss two installa- 
tions which CO, immobiliza- 
tion has been successfully used 
for some time. 

Shorter of the reprints dis- 
cusses compact set-up in 
which hogs are fully anes- 
thetized in approximately 30 
seconds. Second reprint fully 
discusses slaughtering opera- 












BOOT SEAL 
VALVES 


REVOLUTIONARY NEW 
DESIGN 





NO OTHER VALVE IS LIKE 
THE STEHLIN BOOT SEAL! 


fH Absolute simplicity — only six parts 
including valve body. 


jo Full interchangeability of actuating 
mechanisms. 


fH Complete assembly or disassembly 
in seconds — without tools, 


J Thorough cleaning while in line. 
j# Full through flow with minimum 


pressure drop. 


{7% Quick-acting — full open or closed 
with 3% turn of knob. 


Here's a valve that's seatless, sanitary, 
quick-opening, interchangeable, _ leak- 
proof and light weight. Operation is 
simple and easy . . . maintenance costs 
are reduced. Available in sanitary and 
industrial finishes and in the following 
types: line valves, 90° angle valves, 
gravity flow valves, and tank valves. 


Write for complete Technical Data File now. 
Ss L J e 


CORPORATION 


1724 S. Los Angeles St. 
Los Angeles 15, California 
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tion which utilizes CO, immo- 
bilization in conjunction with 
prone sticking and bleeding 
conveyor for a production rate 
of 600 head/hr. 

(Copies of reprint on Carbon 
Dioxide Immobilization are 
available from The Allbright- 
Nell Co., subsidiary of Cheme- 
tron Corporation, 5323 So. 
Western Blvd., Chicago 9, Ill.) 
7309 on Reader Service Slip. 


Safe lining materials 
for processing equipment 


FDA approval given to cer- 
tain materials used for gas- 
kets and linings for equip- 
ment and tanks 


FDA has given a nod of 
approval to the use of certain 
materials in making gaskets, 
equipment linings and pro- 
tective coatings for tanks 
which come in contact with 
foods during processing or 
storage. 

Included in this category 
of acceptable materials, under 
the Food Additives Amend- 


ment, are: 


Teflon 6 TFE-fluorocarbon 
resin, acceptable for gaskets 
and equipment lining in com- 
mercial dairy equipment. 

Resin was accepted after 
three years of testing by E. I. 
du Pont de Nemours & Com- 
pany, Wilmington, Del., man- 
ufacturer of the product. 

In accepting data from these 
tests, FDA officials wrote that 
the “resin tested would not be 
subject to the Food Additives 
Amendment of the Food, Drug 
and Cosmetic Act when used 
in milk handling equipment.” 

Resin is expected to be used 
primarily by the milk proc- 
essing industry for gaskets 
and lined equipment such as 
valves, fittings and pipes. 


Tropelite V-372, a clear pro- 
tective coating for interior 
surfaces of sugar and syrup 
tanks. 

Coating, manufactured by 
Tropical Paint Co., Cleveland, 
Ohio, may be sprayed or 
brushed on. It dries rapidly to 
form a hard surface that pro- 
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There’s one 
sure way fo get 
intimate mixing 

of dry and semi-dry 
material on a 


continuous basis 


EXCLUSIVE 
TURBULIZER 
FEATURES 


© Heavy steel shell with machined interior. 3 


© Paddles revolveat high speed with 1/16” 
clearance to shell, creating a turbulent ac- 
tion that makes Turbulizer self-cleaning. 

© Choice of lip type, air purge or stuffing 
box seals. All are of split construction 
for quick disassembly. (Lip type seal 
shown.) 

@ Hinged door is machined as an integral 
part of the shell giving a perfectly smooth 
interior surface. 

@ May be equipped with jacket up to 150 
PSI for heat transfer medium. 

@ Hollow rotor shaft for heat transfer 
medium gives added temperature control. 


© Inlet nozzles available for adding liquids. 


@ Quick acting heavy lug type catches— 
no nuts or bolts to remove. 


®@ Tangential inlet and discharge prevent 
material hang-up. 


@ Heavy duty outboard bearings. 


® Rotating joints for easy connection to 
heat transfer medium source. 


The 


TURBULIZER’ 


The Turbulizer solves many dispersion problems in the 
chemical and food industries. Adjustable-pitch paddles, 
revolving at high speed, result in the combined action of 
turbulence, shear and impact providing intense disper- 
sion. These actions can be varied to obtain desired results 
on a specific material. 

A completely smooth inner surface with 1/16” clear- 
ance paddles, assures thorough mixing, eliminates material 
hang-up, leaves no dead pockets of unmixed material and 
provides a self-cleaning operation. 

In addition to the numerous features shown here, ad- 
vantages of the Turbulizer include better product uni- 
formity, increased production, plus lower labor, installa- 
tion and up-keep costs. 


Write for e ee Ps eee . 
complete Please send information on the Turbulizer 


details... ee ae Fn a a i eT 
i a 
COMPANY. 


Mfg. Co. ADDRESS 


451 TAFT STREET NE ¢ MINNEAPOLIS 13, MINNESOTA city STATE 
EQUIPMENT DESIGNED FOR BETTER PROCESSING FP-60 
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ALLIS-CHALMERS TAKES 
A LACING - TO IMPROVE 
PRODUCT QUALITY 





Selects CLIPPER Hooks and Lacers 
for durability, easy installation, and 
smooth operation on small rollers - 


Allis-Chalmers Manufacturing Company of Milwaukee, one of 
the nation’s leading manufacturers of farm machinery and equip- 
ment receives multiple benefits and improvement in product qual- 
ity by their application of Clipper hooks and lacers on Forage 
Blower and Harvester feed table aprons and draper type pick-up 
belts. 


They find in the Forage Harvester and Blower that Clipper lacing 
makes possible use of protective shields against the draper. On 
all applications drapers are easier to install, run more smoothly 
on small rolls and are more durable. The material laced is two- 
ply rubberized material from 15¥2 to 35% inches wide and from 
.060 to .090 inches thick. 


For more information— Detailed product information and case history examples 
of Clipper machine-lacing benefits are contained in Bulletin No. 157. Send for 
your free copy today. 


Ask your Industrial Distributor for Clipper Products 


35 2s ee 
COMPANY 





972 Front Ave., N. W., Grand Rapids 2, Michigan 
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tects against acids, alkalies 
and moisture. 

In addition to its use for 
granulated sugar, sugar and 
corn syrup drums, tanks, rail- 
way tank cars, etc., protective 
coating also has application in 
bottling plants, milk and ice 
cream industries and other 
food processing operations. 


Plasite No. 7133, a heavy 
duty, chemically resistant 
coating, formulated particu- 
larly for the lining of tanks 
and equipment for the food 
and beverage industries. 

Coating will not impart 
taste and odor to such prod- 
ucts as sugar solutions, wine, 
beer, meat products and simi- 
lar food items. 

With some modification, the 
manufacturer, Wisconsin Pro- 
tective Coating Corp., Green 
Bay, Wis., states that coating 
may also be used as a one- 
coat, heavy film for lining 
storage bins, covered hopper 
cars and other containers han- 
dling bulk dry food materials. 


Multiple-head 
metering pump 


Versatile pump has accura- 
cy of + 1 per cent, capacity 
from of 0.65 to 2125 gph and 
can operate against pressures 
up to 4000 psi. Product-con- 
tact parts are made of corro- 
sion-resistant materials. 

Positive displacement, re- 
ciprocating pump is designed 
to operate with one, two or 





be adjusted while running. It 
has maximum capacity of 1350 
gph 


three liquid ends. Multiple 
ends increase capacity and re- 
duce pulsation. 

Stroke length and stroke 
speed are the same for liquid 
ends. Stroke adjustment 


“KNOW-HOW” 
MAKES A BIG 
DIFFERENCE, TOO! 


What's News in 
MRT a 


In food milling operations two things 
have to be right for best results— 

1. The equipment 

2. The way it is used 
The overall thing that ties them both 
together is "know-how". 
What's so new about that? 


Nothing, perhaps, except that More- 
house-Cowles representatives continuous- 
ly run into cases where one or both are 
wrong. And then the news is bad — 
quality may suffer, volume may be cut, 
costs skyrocket. 
Because of the "know-how" gained from 
broad experience with the most popular 
mill of its type on the market, they have 
been able to produce spectacular im- 
provements in many instances. For ex- 
ample, production rates are being upped 
from 2 to 10 times the volume-per-hour 
on products like these — 
@ Almond paste @ Fish paste 
@ Baby foods @ Hors d'Oecuvres 
@ Candy fillings © Mustard (pre- 
®@ Chocolate proc- _— pared) 
essing, including @ Peanut butter 
liquors, reclaim- @ Pepper sauces 
ing, coatings, @ Soy bean proc- 
syrups, etc. essing 
@ Coconut paste @ Vegetable pastes 
®@ Cream fillings 
and hundreds of other products requir- 
ing grinding, dispersing, mixing, emul- 
sifying, homogenizing, disintegrating 
If your product involves milling, it may 
pay you well to look into ways and 
means of improvement with the help of 
a Morehouse-Cowles milling expert. The 
new Super Series Morehouse Mills plus 
the most “know-how” have brought 
about a new day in milling. 


Write us today about your problem. 


MOREHOUSE-COWLES, INC. 


1150 San Fernando Road, Los Angeles 65, Califorsia 


Representatives in 
Principal Cities 
Convenient Lease and 
Time-Payment Plans 


\\AOREHOUSE 






Please send me information on use of Morehouse | 
Mills in processing (product) .........-+e+e09% i 
' 


Ries bn dda 4 soe ewan Title 0.0 djsumm 
ia SS On ea A i 
' 
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changes stroke of all plungers 
at same time by same amount. 
For blending two or more liq- 
uids, a number of simplex, 
duplex or triplex units can be 
coupled to same motor. 

Stroke length on one model 
in this series of pumps can be 
adjusted manually or auto- 
matically while pump is run- 
ning. 

Twelve-page catalog con- 
tains full description of line of 
pumps. Photos illustrate vari- 
ous units and design features, 
and operations are explained. 

Two tables list materials of 
construction and capacity- 
pressure selection data. 


(“Heavy Duty Metering 
Pumps,” Catalog 420.200, is 
available from Wallace & 
Tiernan Inc., 25 Main St., 
Belleville 9, N.J.) 

7313 on Reader Service Slip. 


Single or multiple-surface 
rotary screeners 


Self-contained screening 
machines, for separating ac- 
cording to particle size, are 
made with one, two, three, 
four and five screens. 

Circular motion of screen- 
ers in a nearly horizontal 
plane conveys materials 
steadily down screen surface. 
While thus conveyed, under- 
size particles pass through the 
mesh openings. 

Screen meshes are con- 
stantly cleaned and prevented 
from blinding by solid, resil- 
ient rubber balls. Balls are 
confined to pockets under- 
neath each screen surface and 
are bounced against underside 
by motion of machine. 

Line of screeners is de- 
scribed and illustrated in 32- 
page bulletin. Specifications 
are tabulated for various 
models. Construction features 
of the machines, as well as in- 
stallation and maintenance, 
are discussed and pictured. 
Extensive reference table 
for silk, nylon and wire- 
screen cloth is included. 


(“Rotex® Screeners,” Bulletin 
905, may be obtained by writ- 
ing The Orville Simpson 
Company, 1230 Knowlton St., 
Cincinnati 23, Ohio.) 

7314 on Reader Service Slip. 
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Gaulin Technical Assistance 


GTA Bulletins 





Technical Assistance Laboratory Analysis 








And Gaulin Homogenizers 
Provide the Practical Solution 
to Particle Control 


Try Particle Control in 
Your Plant... Rent a 
Gaulin Laboratory Homo- 
genizer for Only $75.00 
Per Month! 

This versatile Machine reduces 
ingredients in your product to 
ultimate particle size .. . Mini- 
mum sample one pint; Ca- 
pacity 15 GPH; Pressures up 
to 8000 psi. Rental costs 
applicable against purchase 








What’s the best method to disperse, emulsify or 
blend? You can get the right answer on the most 
effective method with Gaulin Particle Control. Not 
only will Gaulin Homogenizers improve product uni- 
formity, stop separation, accent taste, speed chemical 
reactions, but they will increase salability of prod- 
ucts and cut costs. 

Take advantage of Gaulin Technical Assistance, 
too. It provides free technical data, experienced 
advice and laboratory analysis. Write for GTA 
Bulletins . . . Homogenizers H-55, Sub-Micron Dis- 
persers SMD-55, and Colloid Mills C-57. 


59 Garden Street 


Everett 49, Mass. 


World’s largest manufacturer of stainless steel reciprocating, rotary, 


price. Write for Bulletin LH-55, pressure exchange pumps, dispersers, homogenizers and colloid mills. 


7315 on Reader Service Slip. 








Ask GTA... 


Gaulin Technical Assistance— 
for data on the complete Gaulin 
line: Homogenizers, Colloid Mills, 
Submicron Disperser, Triplex 
High Pressure Pumps and HX 
Pumps. Get GTA from your 
nearest Manton-Gaulin Repre- 
sentative... 


Akron 8, Ohio 

White Industrial Sales and Equipment Company 
919 Second National Bidg. 
Birmingham 6, Alabama 

D. B. Gooch Associates, Inc. 

5018 First Avenue, North 
Boston, Mass. 

Joseph H. Bertram & Company, Inc. 
570 Hillside Avenue 

Needham Heights 94, Mass. 
Buffalo 6, N. Y. 

A. W. Johnston Co. 

2021 Clinton St. 

Calgary, Alberta 

Harvey Carruthers, Limited 

122 17th Avenue, S.E. 
Charleston 1, West Va. 

White Industrial Sales and Equipment Company 
1033 Quarrier Bldg. 

Chicago 6, Ill. 

Fuente and Webster Inc. 

549 West Randolph St. 
Cincinnati 2, Ohio 

White Industrial Sales and Equipment Company 
140 West Sixth St. 

Clearwater, Fila. 

Johnson Roney Il and Associates 

P. O. Box 26 

Cleveland 20, Ohio 

White Industrial Sales and Equipment Company 
3639 Lee Road 

Detroit 36, Mich. 

H, A. Reed Company 

19465 James Couzens Highway 
Denver 18, Colorado 
Alldredge & McCabe 

847 East 17th Ave. 

Houston 2, Texas 

Edward Soph Company 

768A M & M Bidg. 
indianapolis, Indiana 

Avels Sales & Engineering Co. 
1407 E. Riverside Dr. 

Los Angeles 39, Calif. 

E. M. Underwood and Company 
2901 Rowena Avenue 
Minneapolis 3, Minn. 

George R. Mellema Co. 

620 Plymouth Bidg. 

Montreal 9, P. Q. 

Richardson Agencies Ltd. 

620 Laurentian Blvd., Suite 4 
Postal Address: P.O. Box 2, Station O, 
Montreal 9, P. Q. 

Newark, New Jersey 
Frederick E. Herstein & Associates 
Benninger Building 

1429 Route 22 

Mountainside, N. J. 

New York City 24, N. Y. 
Kenneth S. Valentine Inc. 

111 West 83rd St. 

Oakland 11, California 

E. M. Underwood and Company 
4385 Piedmont Ave. 
Philadelphia, Pennsylvania 

R. W. Fox Company 

P. O. Box 196 

Newtown Squore, Pa. 

Pittsburgh 22, Pa. 

White Ind. Sales and Equipment Co. 
612 Farmers Bank Bidg. 
Portiand 14, Oregon 

The Burhans-Sharpe Co. 
Weatherly Building 

St. Louis 8, Missouri 

Wharton L. Peters Machinery Company 
3863 West Pine Blvd. 

Seattie 4, Washington 

The Burhans-Sharpe Co. 

1731 First Avenue, S. 

Toronto, Ontario 

Richardson Agencies Ltd, 

164 Bentworth Ave. 

Postal Address: P. O. Box 8, Station T, 
Toronto 19, Ontario 

Tulsa, Oklahoma 

Edward Soph Company 

202 East 18th St. 

Vancouver 9, B. C. 

Harvey Carruthers, Limited 

1639 West 5th St. 

West Hartford 7, Conn. 
Joseph H. Bertram & Company, Inc. 
998 Farmington Avenue 
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WESTFALIA SAMN-15007 
Automatic De-Sludger... 
Simple, sturdy, compact, 
sanitary — stainless steel 
liquid and solids contact 
parts. 


ae 


“BIG SAM” 


for Continuous 


High Capacity Clarification 


... With Automatic Sludge Ejection 


“Big Sam” is catching on everywhere... 
citrus, grape juice, sugar, coffee and 


tea, you name it...producing continuously 


...around the clock...fully automatic 


. With “Big Sam” you get: ‘ 
Highest Capacity - up to 8000 
gph, depending on product... 
Flexible De-Sludging — full or 
partial, with variable solids control... 
Simplest Design - controls easy to 
reach...easiest to assemble and 
disassemble, no clutch or gears... 
Sanitary Construction - polished 
stainless steel surfaces contact 
liquids and solids...no “entrapment”... 
“CIP” cleaning possible. 


For medium capacities ask for model SAMN-5006. 


Write for Bulletin on “BIG SAM”...See our complete line of 
continuous centrifuges in CHEMICAL ENGINEERING CATALOG 


Pee CaNTRICS 


75 WEST’FOREST AVENUE, ENGLEWOOD, N. J. * Phone LOWELL 9-0755 
WESTERN DIV.: 3315 CAXTON COURT, SAN MATEO, CALIF. * FIRESIDE 5-7065 


7316 on Reader Service Slip. 
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Cools pellets 
simply, effectively 


Four-page bulletin presents 
technical discussion of verti- 
cal coolers for drying and 
cooling pellets. 

Two types of coolers, rec- 
tangular louvered and rotary 
vertical, are taken up in de- 
tail. Cross-sectional sketches 
show operation of units and 
movement of pellets through 
them. 


(“Vertical Coolers,” Bulletin 
F-70, may be obtained by 
writing Sprout, Waldron & 
Co., Inc., 130 Logan St., Mun- 
cy, Pennsylvania.) 

7317 on Reader Service Slip. 


Eliminates hand sorting, 
increases hourly output 


Uses: For separating food 
products according to size. 
Unit is being successfully used 
for sorting out slices of vary- 
ing sizes and for removing 
scraps and undersized pieces 
of fruits and vegetables, such 
as pickle ends. 

Features: Designed to op- 
erate: in combination with 
transverse slicers, separator 
will handle slicer’s full capac- 


Deck of separating conveyor is 
10 ft 10 in. long and 21 or 36 


in. wide 























ity. It conveys products being 
processed at speeds of 30 to 
40 fpm. 

Operation: Cut product falls 
directly from slicer unto 
screen deck, see photo above. 
Vibrations, induced by an ec- 
centric drive, work larger 
slices to top while undersize or 
broken slices fall through to 
trough underneath. 








Meee |S 
ano OTHER EQUIPMENT 


WAXCLEEN quickly removes wax 
grease and oil from sealing plates 
rollers and belts. It prevents slow 
downs, costly rewrapping and throw 
aways. WAXCLEEN dries fast 
leaves no odor. It does not contair 
pa Me Teel Me Taal (lal: (ee Ol ce (1g 
Fu eee ee 
6 one gallon tins and economical 55 
gallon drums 


“HI ABSORB Pads work we 

with WAXCLEEN for spot wiping 
Mit eM) 
highly absorbent. Fine as low cost 
hand towels. Order in lots of 500 
1,000 and 5,000 
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FOOD PROCESSING way ,, 


Slices of proper size dis- 
charge direct to production 
line; broken or undersize 
pieces are discharged to refuse 
container. 

Description: Trough and 
scalping screen are made of 
SS. Unit’s counter-balanced 
frame tends to neutralize and 
minimize vibration transmis- 
sion to floor of building. 


(Food Slice Separating Ma- 
chine is a product of Ste- 
phens-Adamson Mfg. Co., 
Aurora, II.) 

7319 on Reader Service Slip. 


Cooks, bakes or dries 
many food products 


Eight-page bulletin describes 
and illustrates wide variety of 
infrared heat uses in food 
processing. - 

Among applications dis- 
cussed are cooking yams, 
meatballs, pieces of chickens, 
veal and fish sticks, baking 
pies, bread and cakes, and 
removing moisture from, and 
drying icing on cookies. 

Different infrared heat 
sources and cost analysis are 
presented. 


(“Facts about Modern In- 
frared,” Bulletin 58-121, is 
available from Fostoria Cor- 
poration, Dept. 48, Fostoria, 
Ohio.) 

7320 on Reader Service Slip. 


Continuous drying, 
heating or cooling 


Vibrating coolers or dryers 
are made for direct or indirect 
heat exchange. 

Drive may be mechanical, 
in which case units are 
equipped with variable-am- 
plitude, mechanical-vibrating 
drive and vari-speed control. 
Drive can also be electrical 
by means of an electronic 
control which offers fine ad- 
justment and refinements of 
operation. 

Line of equipment is pre- 
sented, with illustrations, in 
32-page catalog. Also included 
1s such auxiliary equipment 
as feeders, conveyors, mag- 
netic separators, packers and 
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controls. 

Rental system for a _ pilot 
unit, which enables firms to 
simulate actual production 
conditions in their own plant, 
is outlined. 


(“Vibrating Dryers, Coolers,” 
Catalog 953, may be obtained 
by writing The Jeffrey Mfg. 
Co., Columbus 16, Ohio.) 

7321 on Reader Service Slip. 


Compact, packaged 
water-tube boiler 


Eight-page bulletin dis- 
cusses economy series of pack- 
aged boilers. Steam genera- 
tors are designed for applica- 
tions where on-off operation 
is sufficient and full modula- 
tion control is not necessary. 

Boilers can be gas or oil 
fired and range from 40 to 150 
hp in size. Built-in controls 
facilitate operating boiler ac- 
cording to hot water and 
steam demand. 

Features of boiler are pres- 
ent with illustrations and 
specifications listing perform- 
ance data and dimensions are 
tabulated. 


(“Vapor Modulatic Water- 
Tube Boilers,” Bulletin 4010, 
may be obtained from Vapor 
Heating Corporation, 80 E. 
Jackson Blvd., Chicago 4, Ill.) 
7322 on Reader Service Slip. 
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VOTE FOR YOUR 
FAVORITE CARTOON 


See this month's “FP Hall of 
Fame Cartoon" on page 148, 
and then vote for large repro- 
duction of your favorite on the 
Reader Service Slip. 
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Continuous Processing Depends 
on Continuous Product Flow and... 


ee BP ah 7 
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The Ashworth Balanced Weave B 36-32-16 shown above is used in sugar refining. These belts operate 
in the vertical rather than the horizontal plane, cushioning the containers to minimize breakage. 


ASHWORTH KEEPS YOUR PRODUCT 
ON THE MOVE... CONTINUOUSLY! 


No matter what food . .. meat, poultry, candy, fruit or produce 
... no matter what process . . . canning, freezing, deep frying, 
baking or packing . . . an Ashworth Metal Process Belt can 
help you reduce costs by assuring uninterrupted product flow 
during continuous processing. 


Ashworth Metal Process Belts can be fabricated from any 
metal or alloy capable of being drawn into wire. Within this 
complete family of belts—both spiral weave and flat wire—of 
carbon steel or stainless steel—you can find the mesh or weave 
to meet any processing requirement. 


Ashworth Metal Process Belts meet 
every demand of sanitation, heat, cor- 
rosion, drainage or direction of flow 
(Patented Ashworth OMNIFLEX Belts 
even go around corners). 


Engineering, plus accurate selection of wire analysis, plus 
careful fabrication insure quality woven into every Ashworth 
belt. You can depend on Ashworth to carry the load... 
continuously. 


Consult your nearest Ashworth Sales Engineer 
or write directly to: 


ASHWORTH BROS., inc. 


WINCHESTER, VIRGINIA 
Sales Offices in Principal Cities 


7323 on Reader Service Slip. 
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PROTECTS NATURAL JUICE: FLAVOR 





Profitable Brands Start With 
Cherry-Burrell Processing Equipment 


Stokely Van Camp uses Cherry-Burrell Aro-Vac to protect the 
natural juice flavor 


Refreshing. Cool. Delicious. The fresh flavor of 
newly picked and just squeezed oranges rates Pict- 
sweet and Stokely’s Finest two of the popular first 
choice brands. Homemakers can rely on that re- 
freshing flavor. They buy with confidence again 
and again. 


Stokely Van Camp, Inc. relies on Cherry-Burrell 
Aro-Vac Flavorizers to keep Pictsweet and Stokley’s 
Finest tasting uniformly fresh. To take peel oil 
flavor out without damaging the delicate, natural 
flavor of the juice. 


Cherry-Burrell Aro-Vacs use a steam and vacuum 
treatment to remove unwanted odors and taints 
from any liquid. The product is first quickly heated 


with purified, dry, unsaturated steam. The heat 
volatilizes unwanted materials and they are drawn 
off as vapor from chamber top. Then the product 
enters a vacuum chamber where condensed steam 
flashes into vapor and is pumped away with other 
gaseous off-flavors. 


The instantaneous heating and cooling eliminates 
any heat damage. Doesn’t change the natural flavor. 


A Cherry-Burrell Sales Engineer will be glad to 
show you how an Aro-Vac Flavorizer will improve 
your product’s flavor. Keep it uniformly good. 


_ And sell consistently. There’s no obligation what- 


soever. Call or write him today. 


Equipment for flavorizing, homogenizing, heating, cooling, storing, 
separating, freezing, mixing, packaging and conveying. 


CEDAR RAPIDS, IOWA 


FOR YOUR 
FREE COPY OF CHERRY-BURRELL’S 
© FOOD PROCESSING 
| EQUIPMENT CATALOG 
+ JUST WRITE US. 


A CATALOG WILL BE SENT BY RETURN MAIL. 
4 7324 on Reader Service Slip. 
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Electrical stunning for 
humane hog slaughtering 


Simple electrical stunning 
system consists of control box 
and probe, and insulated re- 
straining pen. Single unit can 
handle kill rate of 600 animals 
per hour. 

As hogs are driven into re- 


| straining pen, its sides gently 


“squeeze” animal and hold it 


| immobile. 


Electric probe is laid across 


| head of hogs between eyes 


and current, which is applied 
through two points on probe, 
instantaneously stuns animals 


| into anesthesia. Neoprene belt 


conveyor built into pen dis- 
charges stunned animals. 
Adaptable to other small 
stock as well as hogs, stunning 
system complies with Federal 


| Humane Slaughtering laws. 


System is fully described in 


| four-page brochure. General 


plan of operation is illustrated 
and there is also a_ three- 
dimensional, general plant lay- 
out for slaughtering hogs at 
rates from 100 to 300 per hour. 


(“Globe-Engelhorn Humane 


| Electrical Stunning System,” 


Brochure, may be obtained by 


| writing The Globe Company, 


4000 S. Princeton Ave., Chi- 
cago 9, Ill.) 
7325 on Reader Service Slip. 


Steamless, low-temp 
milk evaporation 


Evaporation of water out of 
milk is accomplished in dou- 
ble-effect evaporator. Instead 
of steam, heat of evaporation 
is supplied by ammonia gas. 
Heat exchange in evaporator 
drives off water from milk and 
condenses ammonia gas into 
liquid. 

Liquid ammonia is circu- 
lated to condenser where it is 
evaporated back into gas. 
Necessary heat for evaporat- 
ing ammonia is extracted from 
water vapors coming from 
milk evaporator. 

As ammonia is evaporated, 
water vapors are condensed 
and removed by condensate 
pump. 

Ammonia gas from con- 
denser flows to compressor or 
heat pump and then back to 
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VITAL DECISION 


selecting the pump 





You can be more selective 


wih a WAUKESHA 


POSITIVE DISPLACEMENT PUMP 


When you’ve been producing positive displace- 
ment pumps for nearly half a century, you learn 
a few things. Specifically: that no single pump 
can possibly perform in every stream .. . that the 
wisest economy you can practise is to place your 
initial investment in a pump engineered for your 
product. 


With a Waukesha, you can be completely selective 
. .. With a pump engineered to give trouble-free 
flow, increased life span on the job and less costly 
down-time in your specific product stream. Wau- 


.kesha offers more than 500 positive displacement 


pump combinations for capacities from 0 to 300 
G.P.M., a choice of metal or rubber impellers, 
vertical or horizontal ports, in Stainless Steel or 
“Waukesha” metal (nickel alloy). Consultation 
with our research staff can determine which spe- 
cific pump application is the 1 out of 500 for 
your product. 


NOW — Waukesha offers a complete line of 
sanitary fittings, valves and centrifugal pumps. 


7d 
1S 


WAUKESHA 


Waukesha, Wisconsin ® Write Dept. 58 
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evaporator, completing cycle. 

Concentrated milk from 
evaporator is sprayed into 
dryer through atomizing noz- 
zle. Powder is blown through 
primary and secondary col- 
lectors and final-product col- 
lector. Last steps of process 
consist of sifting and bagging 
powder. 

Push-button, one-man op- 
eration is described in ten- 
page bulletin. Complete proc- 
ess is presented in color- 
coded flow chart. 

Literature points out other 
features of process, such as 
utilization of waste heat from 
diesel or gas engine which 
drives compressor and CIP 
components in equipment. 

Several case histories and 
complete specifications for se- 
lecting proper components for 
system are included. 


(“Lo-Temp Process,” Bulletin 
372-18, is available from Mo- 
jonnier Bros. Co., 4601 W. 
Ohio St., Chicago 44, Ill.) 

7327 on Reader Service Slip. 


Automatically 
unshackles birds 


Uses-Features: Sliding action 
of shackle assures positive, 
automatic ejection of birds, 





Automatic shackle in load and 
carry position, left, and in eject 
position, right 


whether hung by neck or legs, 

Shackle is designed for quick 
handling and freedom from 
tangling on line. It is simple 


to load and has been approved { 


by the Department of Agri- 
culture. 

Description: Poultry shackle 
is made in two models; one is 
for picking and second is for 
eviscerating. 

It is fabricated of %-in. 
diameter steel and is chromi- 
um plated. 


(Poultry shackle is available 
from E. H. Titchener & Co, 
57 Clinton St., Binghamton, 
New York.) 

7328 on Reader Service Slip. 
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No PeTs 
Allowed 





"'S'all right — he's with me!" 
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Remove flavors, off-odors 
after UHT processing 


After pasteurization at ultra 
high temperatures, milk is 
treated to remove most of 
volatile off-odors and flavors. 

Treatment essentially con- 
sists of flashing product, either 
alone or with steam vapors, 
into vacuum chamber. 

Flashing vaporizes out of 
product some moisture and 
with it flavors and off-odors. 
Flashing with steam removes 
nearly all common volatile 
off-flavors and odors. It also 
eliminates product shrinkage 
associated with simple flash- 
ing. 

Discussion of complete proc- 
ess and equipment necessary 
is presented in eight-page bul- 
lettin. There is a two-page 
layout showing processing 
steps and necessary units for 
HTST pasteurization, flavor 
removal and homogenization. 

Brochure describes in detail 
and illustrates auxiliary equip- 
ment and how it is used. 


(“Vac-Heat Product Treating 
Processes,” Bulletin E-1255, 
may be obtained by writing 
The Creamery Package Man- 
ufacturing Company, 1243 W. 
Washington Boulevard, Chi- 
cago 7, Illinois. 

7329 on Reader Service Slip. 


Increases baker's 
production with .. . 


Dough mixer 
utilizing blade of 
complex configuration 


At Baily’s Inc., Flushing, 
N.Y., mixer, pictured below, 
has doubled production. It is 
capable of producing 900 Ib 
of straight dough in 90 min- 
utes — enough for 600 dozen 
rolls, 

Mixer has intricately- 
shaped, cast stainless mixing 
arm, designed to impart “fig- 
ure-8” mixing action. Blade 
is pitched to move dough from 
left to right and from right to 
left as it is turned up in front 
and down in back of mixing 
bowl. 


Blade casting, made of ACI 
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Air helped produce these products... 


pure, oil-free air from GARDNER-DENVER 
/ 


This Ga.dner-Denver Model CRX has enabled many an in- 
dustry to utilize low-cost compressed air power without 
penalty to their products. The CRX produces pure, oil-free 
air without special filters. It provides versatile ‘‘go’’ power to 
help speed production, cut costs, and keep air-actuated equip- 
ment moving. 


If a trace of oil in your air line is too much, ask your Gardner- 
Denver Compressor Specialist about the CRX. Sizes range 
from 100 to 1400 cfm. 


7330 on Reader Service Slip. 





For a small, oil-free compressor, the Model 
CACB is hard to beat. Supplies 4 to 5 cfm 
. .. discharge pressures 40 to 100 psi. 


EQUIPMENT TODAY FOR THE CHALLENGE OF TOMORROW 


GARDNER - DENVER 


Gardner-Denver Company, Quincy, Illinois 
In Canada: Gardner-Denver Company (Canada), Ltd., 14 Curity Ave., Toronto 16, Ontario 
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WHAT / THINGS 
HAPPENED RECENTLY AT 
FRICK COMPANY* 


IN WAYNESBORO, PENNA. 
? 


7 important things for é ERICK and you: 


1, First of all, on a foundation of our 107 years’ 
experience, our new management has established a 
growth policy that stresses new product develop- 
ment, quality control, and expansion of field services. 


2. New branch offices are being opened and the 
sales-engineering staffs of existing branches as well 
as of the home office are being increased. 


3. A compressor of new design is being developed. 
This, like our current dependable line, will handle 
a variety of refrigerants such as Freon, ammonia, 
propane, butane and carbon dioxide. 


4, A new circulating system using refrigerated sea 
water has been introduced to commercial fishing 
fleets, at a saving to boat owners. 


5. Completely insulated Shell-Ice makers have been 
“packaged” for convenient field installation. 


6. Service to the growing poultry industry has been 
highlighted by our new counter-flow-continuous 
poultry chiller, which uses refrigerated water in- 
stead of ice. 


7. As part of the growth policy, we are increasing 
the number of Frick distributors. Some of our dis- 
tributors have been with us 50 years. 


All of which indicates one thing: Frick is ‘‘on the 
move!”’ If you're passing through Waynesboro this 
summer, stop in and see for yourself; you'll be able 
to enjoy our remodeled and air conditioned offices. 


FRICK COMPANY 


Waynesboro, Penna. 


*Pioneers in dependability since 1853: air conditioning, refrigerating, 
ice making and quick freezing equipment, power farming 
' machinery and portable sawmills. 
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type CF-16 F alloy (19% Cr, 
10% Ni), has smooth and 
homogeneous surface, there- 
fore presents no crevices to 
harbor bacterial growth. 

Casting is made in one 
streamlined integral 160 to 
400-lb piece, depending upon 
size of mixer. It is immune 
to corrosive attack from or- 
ganic acids, enzyme action of 
yeast and attack by clean- 
ing chemicals or mechanical 
brushing and scouring. 

Mixer is furnished in small 
and large sizes, geared for 27 
rpm or 20 to 40 rpm. 


(Mixers with cast stainless 
blades are products of Peer- 
less Bread Machinery Corpo- 
ration, Sidney, Ohio.) 
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High capacity 
universal centrifuge 


Uses: For removing solids 
from liquid carrier. 
Features: Centrifuge has 


capacity up to 30 tons per 





First of new line of centrifuges 
is this 40-in. model 


hour when processing free- 
draining materials. It is de- 
signed for internal pressure 





Highly Intimate Blends 


in 1 to 2 Minutes 


Blends while discharging; 
No segregation or flotation 


Sturtevant Rotary Blenders start 4-way 
blending while charging, continue it during 
discharge, thus producing highly intimat, 
even blends of dry and semi-dry materials 
- within 3 to 5 minutes of start of charging 

Six complete blending cycles per hoy 
are common. And Sturtevant’s special action 
produces no particle reduction, cleavage o 
attritional heat — is highly effective ye 
gentle and safe even with explosives, 


Receiving 


Scoops cascade material » 
drum rotates. Movement 
forces material from both 
ends to middle. Thus blend. 
ing is 4-way right from 
Start of charging. 





Discharging 


Single gate controls charge, 
discharge. Blending continues 
throughout discharge phase. 
Result is no segregation or 
flotation — highly intimate, 
even blends. 





Self-cleaning, dust-sealed drum; 
one-man accessibility 
Operation of Sturtevant Blenders is self- 
cleaning — drum interiors are completely 
dust-sealed. For inspection of all models 
one man simply loosens a few lugs to re 
move manhole cover — quickly and easily. 


Nine standard models with 
capacities to 900 cu. ft. 


10 cu. ft. Sturtevant Blender 
at U.S. Steel Corp.’s new 
Applied Research Labor 
tory (Raw Materials Div- 
sion) in Monroeville, Pa. 
This unit handles batches 
= to 500 Ibs. — is ideal for 
pilot work and small rum. 








Automatically controlled, three 50 cu. ft, Stu 
tevants blend chocolate powder and other ingted- 
ents for Hershey Chocolate Corp. Operating in! 
group, each Blender can process more than 4 {ot 
— batch. Quick accessibility and self. 
eatur 


es keep maintenance to one hour per wet § 


Fully or semi-automatic, or 
manually controlled operation 


Constructed of carbon steel, stainless st! 
or Monel metal, Sturtevant Rotary Blendes 
are engineered to fit each customer's 
— can be supplied with injector sprays 
any desired control system. 

For more on Sturtevant Blenders, requés! 
Bulletin No. 080B. (Bulletins also aval 
on Mixers, Air Separators, Micronizets 
Crushers and Grinders.) Write today: 


STURTEVANT MILL CO., 122 Clayits 


St., Boston, Mass. 
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tes operation up to 150 psi at 
speeds of 1000 Gs. 

rging; Provision is made on dis- 
otation § charge knife and chute that 
enables peeler knife to enter 
oa ‘ “Way B cake at successively increas- 
y intial ing depths with each dis- 
y pee charge cycle. 

»f charging Description: Clamping and 
s per hou @ self-aligning seal on front door 
ecial action # enables it to be closed in sec- 
cleavageor § onds. Sealing arrangement of 
ffective yt B housing is also self-aligning 





sives. and self-sealing for complete 
eivi pressurizing. 

: naa Centrifuge is powered by 
A Movemen § 75 hp motor for maximum 
I from tot § drum speed of 1300 rpm. Ca- 
_ right ftom § pacity of drum is 8 cu ft. 


ng. 


(HS 40 W Universal Centri- 
fuge is a product of Chemical 
Machinery Division of Baker 
Perkins Inc., 1000 Hess, Sagi- 
naw, Michigan.) 
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d drum; 

- ih Pumps 100 gpm 
Gers 1S Seil- 

comple at 200 psi 

all models 


- Jugs to te Uses: For practically all 
and easily. liquid food products of high 

or low viscosity except dairy 
with products. 






, ft. Features: Positive displace- 
ment pump was designed for 

fay heavy duty, slow speed (max 

rch am «TPM — 500) and long life. It 

rroeville, Pa, 

ois ideal for 

j runs, 





. ft. Star 
ethan io 
| self-cl 
yur per 
Hic, or creates minimum amount of 
eration pulsation, aeration and agita- 

‘ tion 

ainless sted Bs ta 

ry Blender Description: All product- 

mer’s needs Contact surfaces of pump are 

sprays ai @ made of 316 stainless. It has 
twin, balanced impellers, sin- 

lers, requ! gle or dual mechanical seals 


Pump head can be quickly dis- 
assembled for cleaning 









so avail and helical timi 
icronizets ne Geers. 
rite today.(§ (Positive displacement pump 





is a product of the Waukesha 
Foundry Co., Pump Div., Dept. 
16, Waukesha, Wis. 
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HOW FLEXIDYNE WORKS 


The “dry fluid” in Flexidyne is tiny 
now heat-treated steel shot. A measured 

7 oo amount, called the ‘flow charge,”’ is 
zzz ~=Cs CONMtained in the housing, which is 
_ keyed to the motor shaft. Inside the 


peered housing is a rotor, free to revolve 


ge relative to the housing, but connected 
ie to the load. 
Fe an 













When the motor is started, centrifugal 
xousng. force throws the flow charge to the 

perimeter of the housing, packing it 
between the housing and the rotor, which transmits 
power to the load. Initial slippage is momentary. Hous- 
ing and rotor become locked together and achieve full 
load speed without slip and at 100 efficiency. 


CALL THE TRANSMISSIONEER — your local 
Dodge Distributor. Factory trained by Dodge, he 
can give you valuable help on new, cost-saving 
methods. Look in the white pages of your tele- 
phone directory for ‘Dodge Transmissioneer.” 


Overheated motors? 


IN] IN 


Excessive belt maintenance? 


Breakage of materials being processed 
—like thread, wire, paper? 


Expense of oversize or high 
torque motors? 


High demand rate? 


Expense of reduced voltage starters? 


NNNN WN 


Clutch trouble? 


Breakage of transmission parts due to 
instantaneous shock loads? 


IN 


Damage and recurring down-time 
from overloads? 


NI 


» FLEXIDYNE 


a tea FLUID DRIVE 


It is no longer necessary to accept the destructiveness—the 
costliness—of conventional starting in the mechanical trans- 
mission of power. Flexidyne changes that! 

Flexidyne is the new way to start loads smoothly—to protect 
against shock and overload—to save power—all without any 
sacrifice of efficiency at full load! 

This revolutionary development is ushering in “the day of 
the soft start’’—which can mean thousands of dollars to you in 
equipment savings and in better, more economical operation. 


Flexidyne is available, off the shelf, in Drives and Couplings. 
Capacities range from fractional to 1,000 hp. Ask your local 
Dodge Distributor or write us for technical bulletin. 


DODGE MANUFACTURING CORPORATION, 2400 Union St., Mishawaka, Ind. 





of Mishawaka, Ind. 
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300 kinde of tempting cheese held 

to tacte on under precise 
temperature and humidrty contro! 

Features: Unjacketed blend- 

Brower Wows | sat sees err we 


and highly resistant to corro- 
sion. Also, products will not 


Sanitary blender 
for dry products 


Unif 


pulv 
froze 


Cuts up 
without 


oe Cheese Company is the home of world famous Beer 
ese, Soe Queen of Wisconsin, and Wunderbar among others. 


Uses: 
of frozen 
cream an 

Feature 
and shea 
izer rapi 
blocks to 

Twin-r 
up proce 
thawing — 
tion; spee 
required, 

Machin 
will shred 


Product is not exposed to metal 
during any phase of blending 
since interior is completely glass 
View of engine room of the Milwaukee Cheese lined 
Company. All Vilter compressors are equipped with 
Pog isolators on the discharge and on the suc- 
tion side. Transmission of noise and vibration 


are held to a minimum. Inset shows exterior adhere or built ss interior 


of the modern Milwaukee Cheese Company plant. 


Keeping customers happy with a wide variety of tasty cheeses and 
specialty food products is the engaging business of the Milwaukee 
Cheese Company. Helping to preserve the ‘‘goodness”’ of their products 
is a Vilter refrigeration system. 


The refrigeration installation consists of a two-stage system em- 
ploying Vilter VMC reciprocating compressors for both stages. The 
set-up incorporates liquid recirculation using Refrigerant-12. 


In the freezer room, the air units are fed by two recirculating pumps. 
The refrigerant is circulated to two large air units whose air is dis- 
tributed through efficient duct work. The air units are defrosted auto- 
matically by hot gas. 


In addition to the warehouse proper, Vilter supplied a self-contained 
condensing unit and an air unit for the proper air conditioning of the 
packing and slicing room. This job called for holding precise tem- 
peratures and humidities, and in every instance these temperatures 
and humidities have been maintained. 


Why not enjoy trouble-free Vilter equipment in your installation. 
Write Vilter, today, for helpful counsel about your air conditioning and 
refrigeration problems. 


The Vilter 
Manufacturing C 
Milwaukee 7, Wisconsin 
Air Units © Ammonia and Freon 


surface. 

Smooth, fired-glass finish 
makes for easy cleaning; sur- 
faces need only be flushed 
with water. 

Description: Blender is made 
in 4, 30, 60, 100 and 250 cu ft 
working capacities. Power is 
transmitted through variable- 
speed drive. 

For fast loading or inspec- 
tion, machine has quick-open- 
ing port whose surfaces are 
also glassed. Discharge is lo- 
cated at lowest point for com- 
plete emptying. 


(Glasteel blender is manufac- 
tured by The Pfaudler Co., di- 
vision of Pfaudler Permutit 
Inc., 1100 West Ave., Roches- 
ter, New York.) 
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refrigeration 


Compressors ® Booster Compressors 

Baudelot Coolers ® Water ond Write for Bulletin 820 to B 

Brine Coolers ® Blast Freezers The Vilter Manufacturing 
Company, Dept. D-908 


Evaporative and Shell and Tube 
Condensers © Pipe Coils 2217 South First Street 


ery than se 
Machined 


See this month's "FP Hall of Fame : 
diately in f; 


air conditioning 


Valves and Fittings ® Pakice and 
Polarflake Ice machines. 
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Milwaukee 7, Wisconsin 


Cartoon" on page 148, and then 
vote for large reproduction of your 
favorite on the Reader Service Slip. 
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Pulverizer 
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processing 


Uniformly 
pulverizes 


frozen foods 


Cuts up to 10,000 Ib/hr 
without prior thawing 


Uses: For shredding blocks 
of frozen foods, such as milk, 
cream and fruit. 

Features: Positive milling 
and shearing action of pulver- 
izer rapidly cuts frozen food 
blocks to uniform fineness. 

Twin-rotor shredder speeds 
up processing by eliminating 
thawing prior to size reduc- 
tion; speeds up thawing, when 
required, after cutting. 

Machine is self feeding. It 
will shred blocks as rapidly as 


Frozen food blocks when placed 

in chute feed by gravity against 

rotating cutters, are pulled 

further downward by knife en- 
gagement 


they are placed into feed hop- 
per. 

Design of pulverizer is such 
that cutting action occurs 
without chattering or bounc- 
ing of block. 

Description: Machine has 
two rotors or heads which re- 
volve toward each other from 
top downward. 

Two cutters, 180° apart, are 
mounted on each rotor. Each 
pair of cutters consists of one 
serrated knife and a straight- 
edged knife. Latter is set at 
smaller distance from periph- 
ery than serrated knife. 

Machined into rotor imme- 
diately in front of knives are 
grooves or relief cavities to 
receive cuttings or chips. 

Pulverizer is made in three 
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THE NATION'S LARGEST MANUFACTURER 
OF PACKAGED GAS GENERATOR SYSTEMS 


Performance Plus ftor-saving com- 
pactness, trouble-free maintenance and “minute 
man” service. That’s what you get when you 
specify Gas Atmospheres Packaged Gas Genera- 
tion Systems. 

You get full capacity and the dryness and purity 
you specified in quality-built packaged units that 
are set on a common base and completely factory 
tested prior to shipment. And, you can rely on 
the best factory trained service team in the busi- 
ness whenever your operation calls for it. 

It’s this kind of customer service that has made 
Gas Atmospheres Packaged Generators the most 
popular units working today. Gas Atmospheres 
makes a complete line of Packaged Generators 
for inert, COs, nitrogen, hydrogen, reducing and 
annealing gases. Literature available. Write Gas 
Atmospheres, Inc., 20011 Lake Road, Cleveland, O. 
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Continuous rotary action 
of 36” diameter coil wipes off product 
—prevents burn-on. Handles 24 tons 
of tomatoes an hour, raising to 200° F. 
temperature. Rotating 3” diameter 
copper tubing or stainless steel coil in 
1,296 gallon stainless steel tank is fast- 
er, gives more uniform heat, saves fuel 
and steam. Write for complete details, 
specifications and prices. 


ROTARY COIL 
HOT-BREAK 
AND COOKING 
UNIT 


F.H.LANGSENKAMP CO. 


227 E. SOUTH ST.* INDIANAPOLIS 4, INDIANA 
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match food products accurately with 
Y)\ COLOR STANDARDS 


®/ @ Permanent . . . non-fading colors of 444” 
PORCELAIN ENAMELED STEEL squares 
@ Custom made to match your product 
@ impervious to acids, moisture, etc. 
@ For visual or colorimeter comparison 


ALSO AVA/LABLE + REFLECTANCE STANDARDS 


Write for price schedule 


lea ee ee 


Standards Dept. 
ERIE, PENNSYLVANIA 


7342 on Reader Service Slip. 








Specially designed to give top 
mixing efficiency and meet 
a sanitary codes 


STRONG-SCOTT 


Tea ate 
RIBBON 
BLENDER 





















Rounded tub ends pre- 
vent material hang-up, 
neoprene cover-seals 
provide dust-tight fit- 
ting. ia 















Discharge modifications made to suit installation 




















Top mixing efficiency with the new Strong-Scott 
Ribbon Blender mixer on dry or semi-dry materials, 
has been proven through continuous testing. The 
Ribbon Blender also meets requirements of health 
codes where necessary. 


The ability to thoroughly and quickly mix is 
provided by a unique “ribbon assembly.” The 
smallest amount of additives are thoroughly mixed 
in a matter of minutes. Special smooth-surface, 
cornerless welding and rounded corners throughout, 
leave no place for material to gather. The cover is 
seal-tight for maximum cleanliness and dust control. 

Nine different size units ranging from 16 to 300 
cubic feet working capacity are available in stainless 
steel or carbon steel. Jackets for heat transfer 
mediums also available. 


@ Swing or slide-type discharge gate, 
curved to eliminate dead pocket. 


SSR peas 


@ Unique coupling permits vertical 
removal of agitator assembly without 
disturbing shaft ends and bearings. 


@ Heavy-duty, outboard 
anti-friction bearings. 


@ Air-purge, lip seal or stuffing box 
seals readily removed for quick 
cleaning. 


Mie Si ea? ae ge 


ape arere 


@ Dust-tight covers, with 
quick-action clamps. 






EQUIPMENT DESIGNED FOR BETTER PROCESSING 


Dept. FP, 451 Taft Street N. E., Minneapolis 13, Minnesota 
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sizes: 6 by 20 in., 10 by 20% 
and 13 by 20 in. Recom. 
mended motor size for 6 by 
20 in. model is 25 hp at 19H 
rpm. When powered by 30-hp 
motor, it will cut 10,000 lb/hr 
Operation: Gravity feed js 


supplemented by cutting ao. f 


tion of reversely inclined 
knives. Cutting action occurs 
only when knives move in. 
ward and downward against 
surface of material being cut 

Serrated knife removes from 
grooves an amount of material 





Serrated knife cuts to form al- 
ternate projections and notches. 
Straight-edged knife that fol- 
lows takes shallower cut and re- 
moves only portion of projections 


equal to that removed from 
projections by straight knife, 
see photo and caption above. 
Thus both knives remove same 
amounts of material. 

Relief grooves in front of 
knives collect cut material 
and discharge it into receiving 
pan. As a result, cuttings can- 
not pile up ahead of leading 
edges of knives, therefor 
cannot accumulate _ between 
knives and surface of block 
being cut. 

Thus block is maintained 
from chattering or bouncing 
away from and toward rotors 


(Twin-head Pulverizing Ma 
chine is manufactured ly 
Bloomquist Machine Mfg. Co, 
Sixth St. North at Marshal 
Hill, Wausau, Wis.) 
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AiroViber installation is simple, low-cost. 


Keep bulk 
materials 


MOVING! 


Gain Quiet, Efficient Materiais 
Movement and Low-Cost, 
Maintenance-Free Operation 
with AiroViber Vibrators! 





Wherever you load, unload, move, pack- 
age, process, grade or separate bulk 
materials, you can keep them MOVING 
with simple, ball type, pneumatically- 












>» form al- operated AiroViber Vibrators! 

‘a ¢ Start without fail. 

ut and re- e Trouble-free — only one moving part. 

projections e Completely uneffected by surrounding 

conditions or temperatures. 

ved from ¢ No lubrication needed. 

ight rae ¢ No periodic maintenance required. 

aa aie e Speed is controlled by air valve. 

1. e Amplitude can be altered. 

1 front of e Where explosive conditions exist 

; material bronze balls may be used. 

> receiving 

ttings call- -_ -_ 
" only 

1 — 

part 

. between rolls on 

> of block hardened, 

: ground 

maintained Q crm track. 

- bouncing 

rard rotors WRITE TODAY for full information! 

rizing Ma- VIBER COMPANY 726 S. Flower St. 

ctured : Burbank 56 

eo California 

) 
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Pioneers and leaders in the manufacture of 


VIBRATORS 
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technical 
literature 


© Equipment 
® Ingredients 






e Supplies 


Starred* items below have been more extensively reviewed 
elsewhere in the magazine. Items followed by (7+) indicate 


Classified 
Listing 


literature offered by advertisers. Key numbers in the last 
line will help locate these reviews, which are numbered in 


sequence. 


Processing 
Equipment, 
Accessories 


40 to 150 hp water-tube, packaged 
boilers*, 8 pp, (Bul 4010) Vapor 
Heating Corporation 

7322 on Reader Service Slip. 


Electrical stunning of small stock 
for humane slaughtering*, 4 pp, 
(Brochure) The Globe Company 
7325 on Reader Service Slip. 


Humane hog slaughtering with 
CO.*, two reprints, The Allbright- 
Nell Co. 

7309 on Reader Service Slip. 


Reviews two types of pellet cool- 
ers*, 4 pp, (Bul F-70) Sprout, Wal- 
dron & Co., Inc. 

7317 on Reader Service Slip. 


Off-odor removal and UHT pas- 
teurization*, 8 pp, (Bul E-1255) 
The Creamery Package Mfg. Co. 
7329 on Reader Service Slip. 


Uses no steam in evaporating 
milk*, 10 pp, (Bul 372-18) Mojon- 
nier Bros. Co. 

7327 on Reader Service Slip. 


Many applications of infrared 
ovens*, 8 pp, (Bul 58-121) Fos- 
toria Corporation 

7320 on Reader Service Slip. 


Vibrating heaters, coolers and 
dryers*, 32 pp, (Cat 953) The 
Jeffrey Mfg. Co. 

7321 on Reader Service Slip. 


Self-cleaning, mu 1 tip! e-surface 
screeners*, 32 pp, (Bul 905) The 
Orville Simpson Company 

7314 on Reader Service Slip. 


Versatile metering pump has com- 
pound for metering and blend- 
ing*, 12 pp, (Cat 420,200) Wallace 
& Tiernan, Inc. 

7313 on Reader Service Slip. 


Sodium and calcium caseinates— 
High-quality protein supple- 
ments}, (Technical Data) Shef- 
field Chemicals 

7346 on Reader Service Slip. 


Wholesale price list of essential 
oils, citrus concentrates, aromatic 
chemicals, etc.*, 12 pp (Brochure 
dated March, 1960) Fritzsche 
Bros. 

7347 on Reader Service Slip. 


Freezer room compressors offer 
precise temperature and humidity 
control}, (Bul 820) Vilter Mfg. 
7348 on Reader Service Slip. 


Highly intimate blends in one or 
two minutes}, (Bul 080B) Sturte- 
vant Mill 

7349 on Reader Service Slip. 


In-line processing and laboratory 
homogenizers}, (Bul LH-55) Man- 
ton Gaulin 

7350 on Reader Service Slip. 


Complete line of screening mate- 
rial in alloys, mesh and wire 
combinations}, (Cat. 57) Multi- 
Metal Wire Cloth Co. 

7351 on Reader Service Slip. 


Using edible whey*, 4-page bro- 
chure, Western Condensing 
7176 on Reader Service Slip. 


New supplier of citric acid*, 4 pp, 
(Bul 601C) Bzura Chemical 
7184 on Reader Service Slip. 


Odor, flavor and sensory panel 
studies as an aid to improving 
your product*, (Accordion fold- 
out brochure) Foster D. Snell 
7175 on Reader Service Slip. 


Homogenizing with ultrasonics, 
6 pp, (Bul 259) Sonic Engineering 
Corp. 

7352 on Reader Service Slip. 


Reports on progress in food auto- 
mation and material handling, 20 
pp, (Mag.) Mojonnier Bros. Co. 
7353 on Reader Service Slip. 


Management, 
Administration 


How you can improve supervisory 
performance*, 12 pp, (Brochure on 
“Guidance That Pays”) Elliott 
Service Co. 

7164 on Reader Service Slip. 


Packaging, Labeling, 
Cartoning 


Applications and application de- 
vices for cord-like hot melt adhe- 
sive system*, 16 pp, United Shoe 
Machinery 

7242 on Reader Service Slip. 

























Time and 
MES 


with Multi-Metal 
Re-screening 
Service 


On rescreening of tension rings of 
vibrating machines for solids or 
solids-liquid separation, you can 
truly cut costs with Multi-Metal. 

LARGE STOCK — Multi-Metal 
offers a complete selection of 
screening material in industrial and 
bolting cloth grades in all alloys, 
mesh and wire combinations. 

FACILITIES AND “KNOW-HOW” 
in rescreening rings to assure uni- 
form tension, maximum screening 
efficiency and service life. 

Let us quote on your next tension 
ring rescreening job. You'll be 
pleased with Multi-Metal quality, 
price and delivery. Write for Cata- 
log 57. 

























MULTI-METAL 






WIRE CLOTH CO., INC 
1340 GARRISON AVENUE 
NEW YORK 59, N. Y 
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new literature 


Bulk Handling, 
Accessories 


Standard units, systems for aerated 


bulk transport*, 20 pp, Systems 
Engineering and Mfg. Co. 


59) Essex Conveyors 


you don’t have to increase pump speed 
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Use and care of stainless steel ies ie tt ce r yas TO L 
shipping drums}, (Booklet), In- gad ... the revolutionary Royal Crown Pump 
land Steel Container Company Valve increases pump volume with less pump speed! 
R U K ik F Kk 7356 on Reader Service Slip. Here’s how it operates: Valve is guided by a frictionless > If you 
ie " ball stem (not a rigid guide) which allows it to oscillate our 
ee See oe ee ee and turn freely with the fluid stream with a minimum y 
tem for handling bulk flour}, . k 
(Bul 1-54) Sprout-Waldron of resistance. The result: greater pump volume at a Uae aa make 
7357 on Reader Service Slip. slower pump speed for maximum pump efficiency and Food 
C L E ATS economy. Royal Crown Valves have only three separate 
Stainless steel storage tanks, trans- parts which assures long, trouble-free service. reach 
INSTALL IN A JIFFY. ae ae = —_ Adaptable to all reciprocating pumps and all liquids. | WRITE FOR FREE LITERATURE TODAY conver 
Oe ene less Equipment Co. i oot ame Ithex ay tt Free vertical action assur 
A few minutes, a punch and a screwdriver — 7358 on Reader Service Slip. pi tr ‘ oti of the pump. Each ‘turn, cock instant opening and closiag. Please 
are all you need to install efficient rubber or obstructions in seat to swing a lapping action —a Ball stem is a frictionless 
lift-cleats for your conveyor system. Install Compact pneumatic conveying restrict the flow of liquid. perfect seat. guide. as cor 
them without removing the belt! There’s a system for railcar, truck or bin 
style for your particular need, too! unloading, 2 pp, (Bul 214) Sprout- 
HOLZ Bolta-Flite cleats bolt solidly to chain, Waldron pe Mail re 
fabric or metal systems, for long term 7359 on Reader Service Slip. Read 
heavy-duty lifting power at minimum cost. ~ 
7 ? t Multi-purpose dumpers for all Food F 
inge on Stainless steel pins—attach to belt a 
with patented rubber fasteners to relieve and spocisl containers, § pp, (Cat Chi 
mn AD WEN Ww) ORK Wy / BALDWIN-LIMA-HAMILTON cage 


stress when passing over small diameter 
pulleys: increase belt life! 


HOLZ also offers Vulca-Flite cleats, perma- 
nently vulcanized to belt covers to your 
specification. Side flanges and special belt 
attachments available. 


Whatever your product, there’s a precision- 
made HOLZ rubber cleat to handle it with 
firm, yet gentle care. Get the full story: 
write for details today! 


BOLTA-FLITE 


PIVOT-FLITE 





“If it’s rubber we can make it!’ 
... Serving industry for a quarter- 


7360 on Reader Service Slip. 


Conveyors, Racks, 
Accessories 


Handbook shows how to save up 
to 1/3 on next conveyor}, (Handi- 
drive Handbook) Standard Con- 
veyor Co. 

7361 on Reader Service Slip. 


Flat-top chain conveyor belts}, 
(Cat 1050) Link-Belt 
7362 on Reader Service Slip. 


Metal-mesh belts—heatproof, 
coldproof, or acidproof}, 130 pp, 
(Reference Manual) Cambridge 
Wire Cloth Co. 

7363 on Reader Service Slip. 


Over-the-Road Trucks 


“How to Get Out of the Trucks 
Business”}, (Booklet) Hertz Truck 
Lease 

7364 on Reader Service Slip. 


Controls, Regulators, 


Construction Equipment Division 


14120 E, ROSECRANS AVE., P.O. BOX 38, LA MIRADA, CALIFORNIA 
BALDWIN-LIMA-HAMILTON CORPORATION, LIMA, OHIO 


7365 on Reader Service Slip. 


SEE a demonstration by 
: 


GREATER 
EA 
HB 


wuzea equipment 


. aun! 
OATTILIZS 


TAMED 
1ODINE® 





a specialist 


WELADYNE® 
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MOTOF 
Se 


< 


Clean an 
ing equip 
Blast dirt, 
machinery 
Clean tru 
ment in h 









# — Indicators 

i ee 

PS Flow-control switches for tanks, Germicide 

; for O Pleas 

hy, bins*, 4 pp, (Bul 159) Stephens- | O Pleas 

A Adamson Mfg. Co., Standard Food Olam 
RUBBER COMPANY, INC. Products Division Plants | NAME 

7280 on Reader Service Slip. j ADDRESS 


1133 SOUTH SACRAMENTO STREET, 
LODI, CALIFORNIA 


Dealer inquiries solicited. 


ee 
et a 


el 


Indicates, controls temperatures 
remotely*, 2 pp, (Data Sheet) 
Minneapolis-Honeywell Regulator 
Co. 

7366 on Reader Service Slip. 


7293 on Reader Service Slip. 
FOOD PROCESSINGHE MAY 1960 


for FREE demonstration or literature address: 
WEST CHEMICAL PRODUCTS INC., 42-22 West St., Long Istand City 1, N. Y. 
Branches in principal cities » IN CANADA: 5621-23 Casgrain Ave., Montreal 


— 
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| Naz 


Changed 
Your 
Address? 


BE SURE 
TO LET US KNOW! 


your address you'll want to 
make sure that your copy of 
Food Processing continues to 
reach you... just use this 
convenient form. 


Please answer all the questions 
as completely as possible. 


Mail requesi to 

Reader Service Dept. 
Food Processing 

111 East Delaware Place 
Chicago 11, Illinois 


HIGH PRESSURE STEAM! 


Electro-Maqie 
MOTOR STEAM ANNEX 


Selis for ONLY 


$32900 


FOB Factory 
Clean and sterilize food process- 
ing equipment the fast, easy way. 
Blast dirt, grease, and grime from 
machinery and conveyors. 
Clean trucks—motorized equips 
ment in half the time. 


O) Please rush additional information. 
() Please arrange demonstration, . 
O I am interested in dealership. 


ADDRESS, 


Large steel wheels 
supplied. Rubber 
tires extra. 
UP TO 100 LBS. of Steam Pres- 
sure All Day Long. 
FULLY AUTOMATIC ... Just 
Push a Button and You Have 
Steam. 
PAYS FOR ITSELF. One Un- 
skilled Laborer Can Operate. 
OIL FIRED... Burns Clean. 
ideal for Inside Work. 
OVER 20,000 Electro - Magics 
now in use. Guaranteed for Life. 
HOT WATER Rinse Attach- 
ment on eve Electro-Magic. 


Pare Wanted Write Today 


Make Up To $500 Per Week 


7367 on Reader Service Siip. 


new literature 


Versatile, low-range pyrometer*, 
4 pp, (Bul 2146-C) Illinois Testing 
Laboratories, Inc. 

7289 on Reader Service Slip. 


Non-indicating temperature con- 
troller has high degree of ac- 
curacy*, 2 pp, (Lit.) Minneapolis- 
Honeywell Regulator Co. 

7296 on Reader Service Slip. 


Greater uniformity with cam-set 
schedule controllers}, (Data sheet 
208-3) Foxboro 

7368 on Reader Service Slip. 


Incorporate conveyor scale system 
in your process scheme}, (Bul 60) 
Weighing Control Components, 
7369 on Reader Service Slip. 


Bin level control}, (Detailed Lit- 
erature) Bin-Dicator Co. 
7370 on Reader Service Slip. 


Proper metering improves quality, 
saves time}, (Meter Data Manual 
566 JFP) Neptune Meter Co. 
7371 on Reader Service Slip. 


Case histories describe specific 
uses for various switches, 8 pp, 
(Uses Unlimited, Vol 11, No. 4) 
Micro Switch Div. of Minnea- 
polis-Honeywell 

7372 on Reader Service Slip. 


Complete line of electrically con- 
trolled magnetic solenoid valves, 
20 pp, (Bul 85-D) Magnatrol 
Valve Co. 

7373 on Reader Service Slip. 


Describes portable, small and 
large bench and dormant platform 
counting scales, 5 2-page bulle- 
tins, (Buls Y63, Y62, Y61 and 
Y64) Detecto Scales 

7374 on Reader Service Slip. 


Midget 3-way “quick exhaust” 
solenoid valves, 2 pp, (Bul 8317) 
Automatic Switch Co. 

7375 on Reader Service Slip. 


Lists pressure & vacuum gauges, 
indicating pneumatic controllers, 
and pneumatic transmitters, 4 pp, 
(Bul 3015) United States Gauge 
Division, American Machine and 
Metals, Inc. 

7376 on Reader Service Slip. 


From 10 to 100,000 ampers in- 
terrupting capacities molded-case 
circuit breakers, 40 pp, (Bul 5001- 
1A) I-T-E Circuit Breaker Com- 
pany 

7377 on Reader Service Slip. 


Laboratory Instruments, 
Accessories 


Describes line of disposable cul- 
ture dishes, tubes and flasks as 
well as unbreakable plastic lab 
ware, 24 pp, (Cat No. P59) Will 
Corp. 

7378 on Reader Service Slip. 


CRS 
Late 


TEMPERATURE 
CONTROLS 


GENERAL PURPOSE 


= —— 


WEATHER RESISTANT 


Two-Stage 


Each with 
these features: 


EXPLOSION-PROOF 


SOC m CURL 
Sealed mercury contact 
Visible calibrated dial 
VE CM ey melee hy 
UCR Gal mL 


Thirteen adjustable operating ranges 
from —60 -+-30° to 370-530°F. 


Available in three case styles: 
General Purpose (NEMA 1) 
Weather-Proof (NEMA 1A, 2, 3, 4) 
Explosion-Proof (NEMA 7, 9) 


Series D-35 (10A. 115V., 5A. 230V.) Double 
adjustments for setting both high and low 
(on-off) operating points. 


Series D-535 (close differential type) 5A. 
115V., 2%A. 230V.) Double adjustment 
type for setting both high and low (on-off) 
operating points. 


Series D-235 (very close differential type) 
0.3A. 115V., 0.15A, 230V. Single adjust- 
ment for setting operating point only (mini- 
mum differential is factory set). 


Series D-435 (Two-Stage Type) operates two 

SP-ST magnetic mercury switches at different 

temperatures to provide stage operation. 
Write for 


CATALOG NO. 860 


THE MERCOID CORPORATION 
4201 Belmont Ave Chicago : 2 nai 


7379 on Reader Service Slip. 
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Re 


tt 


Ty 


in liquid pipelines 


*“Erium powered 
magnetic 


FERROUS TRAPS 





ULTIMATE PROTECTION against fine iron and tramp 
iron contamination for most liquid-handling pipe- 
lines. Ideal for installation in food, chemical and 
ceramic applications. Protect product purity. In- 
crease production. Prevent abrasive wear; reduce 
damage to filters, mixers, gy etc. Made with 
strong, One-piece cast bodies, Ferrous Traps with- 
stand pressures up to 150 psi. Provide greater mag- 
netic area than all Previous models. Effective with 
materials up to 750°F. Quickly pay for themselves. 
Two types: standard stainless steel models and 
highly polished sanitary models. 


MAGNETIC STRENGTH IS GUARANTEED FOR LIFE + 
QUICKLY, EASILY INSTALLED IN ANY POSITION + CLEAN, 
SIMPLE DESIGN HAS NO MOVING PARTS - MAGNETIC 
ELEMENT LIFTS OUT IN SECONDS FOR INSPECTION 
OR CLEANING - ADAPTABLE FOR LINES FROM 12” to 4”. 
*Powered by ERIUM —an exclusive, high quality 
permanent magnetic power source specifically 
designed and energized by Eriez. 
For full information write today to Eriez 
Mfg. Co., 75-EA Magnet Dr., Erie, Pa. 


7380 on Reader Service Slip. 
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new literature 


Sanitation 


Burns odor out of air electrostati- 
cally*, 2 pp, (Tech Bul A-60) 
Morris Deodorizers, Inc. 

7216 on Reader Service Slip. 


Cleaning in the bottling plant, 
from syrup room to filler, 12 pp, 
(Booklet) Oakite Products, Inc. 
7381 on Reader Service Slip. 


375 industrial chemicals, 44 pp, 
(General Catalog), The Dow 
Chemical Company 

7382 on Reader Service Slip. 


Maintenance 


Where to use SS drums; how to 
care for them*, 12 pp, (Booklet) 
Inland Steel Container Co., Di- 
vision of Inland Steel 

7207 on Reader Service Slip. 


Intercepts grease and discharges it 
at the turn of a valve}, (Manual 
W) Josam Mfg. Co. 

7383 on Reader Service Slip. 


Dry fluid drive}, (Technical Bul- 
letin) Dodge Mfg. Corp. 
7384 on Reader Service Slip. 


Paints that dry in less than 30 
minutes*, 38 pp, (From No. 259) 
Rust-Oleum Corp. 

7217 on Reader Service Slip. 


Systems: for every type of product 
recovery and dust collection jobj, 
(Bul 52A) Pulverizing Machinery 
Div., Metals Disintegrating Co., 
Inc. 

7385 on Reader Service Slip. 


Descale with safety and _ con- 
venience}, (Bul B-6564) Oakite 
7386 on Reader Service Slip. 


Barrel-to-bearing lubrication;, (Al- 
emite Cat) Stewart-Warner 
7387 on Reader Service Slip. 


Detailed buyers’ guide for many 
types of special steels, 40 pp, 
(Cat) The Carpenter Steel Com- 
pany 

7388 on Reader Service Slip. 
Offers broad line of rainwear and 
protective clothing, 12 pp, (Bul 
1312-2) Mine Safety Appliances 
Company 

7389 on Reader Service Slip. 


Line of oilers and oil-controls de- 
scribed, 4 pp, (Circular) Lunken- 
heimer Co. 

7390 on Reader Service Slip. 


Determining moisture in raw and 
refined sugars by Nuclear Mag- 
netic Resonance, 2 pp, (Material 
Study Report #27.58) Schlum- 
berger Well Surveying Corp. 
7391 on Reader Service Slip. 
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ice CAP 
FROZEN 


Fooos 


“Does this happen every time you defrost?" 


NEW SERIES 17 


Erium-powered 


ae as 


eee ee 


per dollar ever offered 


New Construction and Design 
...New Magnetic Power 


Protect your machinery and production, § 


guard your product quality and reputatid f 


Eriez Series 17 Plate Magnets can pay | 
themselves many times over in many 


All welded steel and stainless steel constrit 
tion is standard on these all-new plate magne 
in every model. They’re more compact and 
rugged than previously available models ... 
and designed to assure ease of installation in 
chutes, spouts, ducts, feed tables, and hou- 
ings; and for suspension over screens, movilig 
conveyors, etc. Wide mounting flange 


better, easier dust-tight installation. Uniform 


dimensions for greater interchangeability, 


Tops for performance because of their Erium- 
powered* magnetic circuit providing intense 
concentration of power in the most 

areas (three strengths available). 


*Erium—an exclusive, high quality permanent 
magnetic power source specifically designed 
and energized by Eriez. 


Here’s the finest, most versatile plate separa ¢ 


erformance at the lowest dollar cost. Write toda 
‘or complete data on Series 17 Plate Magnets to: 


Eriez Mfg. Co., 75-EB Magnet Drive, Erie, Pa. 


% 


7392 on Reader Service Slip. . 
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Edited 
HARRY 
Agricu 
This is 
“proce: 
values 

authors 
decreas 
sorptio’ 
from g 


440 





MAY 196 


VL BOOKS 


JUST PUBLISHED 


— the only book of its kind 


NUTRITIONAL EVALUATION 


of FOOD 


PROCESSING 


new literature 


Piping, Pumps, Valves 
Accessories 


Corrosion resistance of valves to 
390 different fluids*, 8 pp, (Lit) 
Hydromatic, Inc. . 

7208 on Reader Service Slip. 


Hose stations and mixing units 
for hot and cold water, steam and 
cold water}, (Cat and specifica- 
tions) Strahman Valves 

7395 on Reader Service Slip. 


Spray nozzle application ideast, 
(Data Sheets) Spraying Systems 
7396 on Reader Service Slip. 


ALLOY PROCESS 


VESSELS 


FABRICATION 
Hoey a ae 


DESIGN 
OPERATION 


PROGESSING 
EQUIPMENT 
that 

PAYS OFF in 
PERFORMANCE! 


e 
Evaporators 
Vacuum Pans 


Flash Break 
Units 


Mixing Tanks 
Condensers 


Heaters 


Edited by Ropert S. Harris, M.1.T., and the late al abies ° 
umerous applications for spray Rotary Coil 

HARRY Von LogseEcKE, formerly of U.S. Dept. of mexslest, (Cat 1) Monarch Mfg. Vesmts 

Agriculture. Works ° 

7397 on Reader Service Slip. Kettles 


Valve is seatless, sanitary, quick- Essence 
opening, interchangeable, leak- TEL Lr. Recovery 
proof and light weight}, (Techni- Systems 
cal Data File) Stehlin Corp. 
7398 on Reader Service Slip. 


Complete line of stainless steel 


This is the first book to review critically the effects of 
“processing” in the broad sense, on the nutritional 
values of a// groups of foods. The distinguished 
authors’ main point is a study of the increases and 
decreases in nutrients and their availability for ab- 
sorption, as foods pass through the many processes 
from growth to consumption. 1960.612 pages. $12.00 


SEND NOW FOR YOUR ON-APPROVAL COPY 


JOHN WILEY & SONS, Inc. 
440 PARK AVENUE SOUTH, NEW YORK 16, N. Y. 


GUMS 


of all types specially processed 


MAY 1960 





for the food industry 


AGAR... . for emulsions in cake 
mixes and ices; certain cheeses; cus- 
tards; packing meats and fish and 
fowl, stabilizing sherbets; confec- 
tionery. 


LOCUST BEAN .. . prevents water 
leakage in food pastes, cream cheeses, 
processed cheese spreads; used in 
combination with starches to in- 
crease swelling properties; in ice 
cream and bakery stabilizers. 


TRAGACANTH .. . used as a sus- 

nding agent with an extremely 
ong shelf life. For ice cream, can- 
dies, syrups, jellies, salad dressings, 
sauces, flavor emulsions, egg substi- 
tute preparations. 


For more information on these and 
other water soluble gums that Meer 
Corporation has assembled, handled 
and distributed since 1926, write for 
descriptive technical bulletin. 


MEER CORPORATION 


7394 on Reader Service Slip. 


valve}, (Cat) Jenkins Bros. 
7399 on Reader Service Slip. 


Describes and illustrates gate valve 
with nylon discs, 2 pp, (Bul NP- 
76E) OPW-Jordan 

7400 on Reader Service Slip. 


Electrically operates wide range of 
slip steam valves, 8 pp, (Spec 
S1016-2) Minneapolis-Honey well 
Regulator Company 

7401 on Reader Service Slip. 


Miscellaneous 


Equipment leasing plan outlines 
reasons for leasing and answers 
common questions on leasing prac- 
tice and procedure, 6-page, fold- 
out brochure, United States Leas- 
ing 

7402 on Reader Service Slip. 
Describes routine laboratory serv- 
ices in research and testing, 4- 
page brochure, Harris Labora- 
tories, Inc. 

7403 on Reader Service Slip. 


Complete line of silicones for 
antifoam and release agents, etc., 
8 pp, (Bul CDS-129B) General 
Electric 

7404 on Reader Service Slip. 


Provides technical data on thermal 
custom insulation blankets, 4 pp, 
(Bul #6019) Electrofilm Technical 
Service 

7405 on Reader Service Slip. 


Catalog of emergency lighting 
equipment, 8 pp, Electric Cord 
Company 

7406 on Reader Service Slip. 


Describes over 400 synthetic or- 
ganic chemicals, 28 pp, (Booklet) 
Union Carbide Chemicals Co. 
7407 on Reader Service Slip. 


Write for 
complete details 





SERVICE CAP 


Paperlynen Caps are ADJUSTABLE to 
any headsize. Insure perfect fit. Light 


and comfortable. More ECONOMICAL. Reduce your 
present Cap expense by 50%. Distinctive with your 
special imprint. Millions used annually by nationally 
known companies. Just mail coupon below with man- 
ager’s signature and we will send you absolutely FREE, 
a Patented Adjustable Paperlynen Service Cap. 


PAPERLYNEN COMPANY 
555 West Goodale St., Dept. H-5, Columbus, Ohio 


Please send absolutely FREE, a Patented Adjustable Paperlynen Cap. 


Firm Name. 


Address. 





City. 
Signature 
of Manager. 


Name of Paper Jobber most frequently patronized: 


jniacnsbcilcnsiiaplinsh iesiessceosng 


7409 on Reader Service Slip. 












WANTED 
FOOD TECHNOLOGIST 


Long established midwest concern has 
immediate opening for a man with a 
BS or advanced degree, with experience 
in flavor chemistry and development. 
Expanding activities include dairy, candy 
and bakery fields. 

Liberal salary and benefit program, com- 
mensurate with education and experi- 


ence. 
Reply to: Cl 524 Food Processing, 
I 


It E. Delaware Place, 
Chicago 11, Illinois 


RESEARCH 


Small research department of California 
milk products manufacturer desires 
graduate chemist or food technologist 
to assist director of research. Several 
years’ experience in food processing 
problems desirable. Liberal benefits. 
Please submit complete resume. 


Reply to: CL 525 
FOOD PROCESSING Magazine 
111 East Delaware Place 
Chicago 11, Illinois 


EDITOR WANTED 


FOOD PROCESSING has an 
opening on its editorial staff for 
a food technologist with process- 
ing experience or a chemical en- 
gineer familiar with food process- 
ing. 
Submit resume to: 
The Editor 


FOOD PROCESSING 
111 East Delaware Place, 


Chicago 11, Illinois. 





ay 
PROCESSING | 


NEW FLY KILLER 


Newly patented Fly Case. Completely new 
idea, kills flies fast . . . and on the spot. 
Lasts for months. Use wherever flies are 
a problem. Retails for 79c. Rack card, 
commercial or farm and bulk pack. Sells 
itself. Distributors desperately needed to 
handle tremendous surge of inquiries. 
When writing. give territory covered, type 
of accounts called on, number of men in 
organization. This is a once in a lifetime 
winner. 


Cossman Company, 


Department FP, 7039 Sunset Blvd., 
Hollywood 28, California. 





LABORATORY SERVICES 
for the FOOD, FEED, DRUG and 
CHEMICAL INDUSTRIES 
Analyses, Biological Evaluation, 
Toxicity Studies, Insecticide Testing 
and Screening, Flavor Evaluation. 
Project Research and Consultation 







FOR SALE 


Used “Alvey’’ Model 200 palletizer, new 
in 1954; also six — 3900 gallon each one 
piece A.O. Smith glass lined tanks plus 
other surplus equipment. Write BOX 522. 


FOOD PROCESSING 
111 East Delaware Pl. Chicago 11, Illinois 


A new service of 
FOOD PROCESSING 


rates on request 








Superweapon against 
plant disease: garlic 


Bacteria and fungi that 
thrive on fruits and vege- 
tables may scoff at conven- 
tional sprays, but can they 
survive terror weapons—like 
(gasp) garlic? Peter A. Ark, 
professor of plant pathology 
at University of California, 
Berkeley, reports spraying a 
dilution of garlic clove juice 
on bean, cucumber, radish, 





spinach, tomato, cherry, apri- 
cot and almond plants. Re- 
sults showed bacteria and 
fungi were susceptible in 
varying degrees to an anti- 
biotic in the sinister prepara- 
tion. The spray effectively 
combatted downy mildew of 
cucumber, cucumber scab, 
bean rust, bean anthracnose, 
early blight in tomatoes, 
brown rot of stone fruits and 
bacterial blight of beans. (Yes, 
the odor was completely neu- 
tralized with water-soluble 
neutroleum.) 


Machine makers, hear this! 
Plum pourer is needed 


Hand packing of fruit isn’t 
necessarily the best and only 
way to prepare fruit for ship- 
ment, according to Rene Guil- 
lou of the University of 
California’s agricultural engi- 
neering department. He says 
that pears, plums and apricots 
can simply be poured gently 
into their boxes, vibrated into 
a settled position and covered 
with pads beneath tightly fas- 
tened covers. He says the 
products thus packed arrive 
at their destination in better 
condition than when hand 
packed. If this practice were 
generally adopted, he pointed 
out, commercial packing 
equipment to do the job would 
have to be developed. 















reduce bulk materials 
costs with equipment 
of proven dependable 
Quality 


SYVIRON 


HOPPER LEVE| 
SWITCHES 
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. automatically maintain minimum and 
maximum amounts of fine to coarse, grow im 

















































lar bulk materials in bins or hoppers, Stad 

and stop supply and discharge feeder RUSSERT 

Prevent overflowing of bins and cuts oper treads suit 

ating costs. ing Darnel 

Stainless steel or neoprene diaphragm resistant tr 

Easy to install, easy to maintain. Wheels hic 

SYNT7RON | wane 

Darnell Cc 

wherever v 

FLOW CONTROL} “*' 

LUBRICATI 

VALVES bearings 

quality gre 

tack by he 

provided f 

STRING G 

and ravelir 

these strin 

all times. 
C 
Y 
° 

—provide a clog free, positive contd IT’S | 
and shut off of free flowing bulk matend 

from bins and hoppers. SEI 
The principal feature of a SYNTROM 

Flow Control Valve is the flexible diaphrags FC 
which forms a concentric apertur 

may be opened to any desired flow po TOD 





tion and held against the head load 
material or closed completely without |@ 
ming or clogging. ; 

Easy to install. Easy to maintain. Plenibl 
diaphragm can be replaced easily at low 
cost. 
















Write for free catalog data on SYNTRON & 
Level Switches and Flow Control Valves, 
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YEAR 
of SERVICE 


WITH TROUBLE-FREE 
PERFORMANCE 


DARNELL 


p> CASTERS AND WHEELS 


ADVERTISERS 


in this issue 


A 


Airslide and Dry-Flo Car Division, Gen- 
eral American Transportation Corpora- 
tion . 114 

Alemite Division, Stewart-Warner Cor- 

ration 14 

Alvey Conveyor Manufacturing Company 109 

American Food Laboratories, Inc. ........ 63 

American Steel & Wire Division, Cy- 
clone Fence Dept., United States Steel 103 

Angelus Sanitary Can Machine Company 94 

Ashworth Bros., Inc. .2..........2-.cccccccceeeeeeee 135 


B 


Bauer Bros. Co., The 
Bin-Dictator Co., The .. 

Bliss Company, E. W. ..... 
Burns & Sons, Inc., Jabez 
Butler Manufacturing Company 


C 


Cambridge Wire Cloth Co., The 

Centrico Incorporated 

Chain Belt Company 

Chemo Puro Subsidiary of Century 
Chemical Corporation 

Cherry-Burrell Corporation 


ation, Canning Machinery Division 18 
Ford Motor Company . 34-35 


‘Foxboro Company, The . 121 


Frick Company 

Fries & Fries 

Fritzsche Brothers, Inc. ............. sia 

Fuller Company, Subsidiary of General 
American Transportation Corporation 


G 


Gardner-Denver Company . 
Gas Atmospheres, Inc. ........... 
Gaylord Container Division, Crow: 
lerbach Corporation 
neral American Transportation Cor- 
ration, Airslide and Dry-Flo Car 
ivision 
General Machinery Corporation . 
General Mills, Oilseeds Division . 
Givaudan Flavors Inc. ................... 
Griffith Laboratories, Inc., The 


H 


Hayssen Manufacturing Company .......... 
Hercules Powder Company, Huron Mill- 
ing Division, Virginia Cellulose De- 
partment 22 
Hertz Truck Lease ao 115 


ll : Eas Holz Rubber Company, Inc. _......0..0......... 146 
Cleveland Vibrator Cou The Howe Scale Co., he, A’ Subsidiary 0 
Clinton Corn Processing Compa = Manufacturing Company, ‘ 
ipper t Lacer Company .... | son caenuieh gpninliseinsece nanos <a dpiay oiddasdoeael 
minimum and Cloroben Chemical Corporation Hubinger Company, The 64 
oarse, granu ' a $ peceesing : sem n ry ; 
' . orp., ubsidiary of Internationa i > > 
oppers. Sti pyBBER TREADS . . . a wide choice of coset Company ee ; talus Ue LT ica 
‘eeders * Ontainer Corporation 0} merica ngersoll-Ran trlsetenvoetbagnesssteyipete- SUN . 
nye 2 ope treads suited to all types of sora Hr Creamery Package Mfg. Company, 7 Inland —_, eeeeae Company, Di- iTelele| processing 
7 : and chemic Ne Nias i aca hises adictiling vue d cia a over vision of Inlan teel Compan 97 M , 
ing Darnelloprene oil, water d Crown Zellerbach Corporation, Gaylord International Flavors & Feapsonens Inc. applications 
diaphragm resistant treads, make Darnell Casters an c, Container Division “ en 4th Cover 
: . ‘ough . yclone Fence Dept., Amer. Steel & 60 
tain. Wheels highly adapted to r 4 Wire Div. United States Steel 103 


av 
ROL 


RUST-PROOFED . . . by zinc plating, 
Darnell Casters give longer, care-free life 
wherever water, steam and corroding chem- 
icals are freely used. 


LUBRICATION . . . all swivel and wheel 


bearings are factory packed with a high 
quality grease that “stands up" under at- 
tack by heat and water. Zerk fittings are 
provided for quick grease-gun lubrication. 


STRING GUARDS . . . Even though string 
and ravelings may wind around the hub, 
these string guards insure easy rolling at 
all times. 


DO YOU HAVE 
YOUR COPY? 


IT’S FREE! 
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Darnell Corporation, Ltd. . 
Day Company, The 
Diamond Chain Company, Inc., A Sub- 
sidiary of American Steel Foundries 116 
Diamond Crystal Salt Co. ........................ 152 
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DIAMOND CRYSTAL SALT HAS THE GRADE YOU NEED. 


Because the quality and grade of salt used in food products makes a significant difference in the end-result, Diamond 
Crystal has a specific salt for any specific need—each of the highest uniform purity. 

Diamond Crystal Salt combats danger of spoilage, enhances and improves the taste of your product. The presence 
of calcium and magnesium in a less pure salt could form unappetizing scums and discolorations in some canning proc- 
esses. In other types of foods, copper and iron in the salt could foster oxidative rancidity, especially in foods contain- 


ing fats and oils. 
All salt is not alike. Diamond Crystal’s exclusive Alberger process produces a flake-type salt that is 99.95 % pure. 
This high purity eliminates salt bitterness, thus resulting in best flavor development of your product. 
Diamond Crystal Salt Co.’s staff of trained food specialists are available to assist you in selecting the correct 


grade or type salt for your product. For more information, call the nearest Diamond Crystal sales office or write to 
Diamond Crystal Salt Co., St. Clair, Michigan. 


Sales Offices: Akron « Atlanta « Boston « Charlotte 
Chicago « Detroit « Louisville 


ra 
Dia mond Cr stal Sa It Co Minneapolis « New Orleans * New York 
° Plants: Akron, Ohio e Jefferson Island, Louisiana 


"ST. CLAIR, MICHIGAN St. Clair, Michigan 
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Thy 





NEW READER .. ./f you qualify as outlined above, FOOD PROCESSING will be sent to you without 
cost or obligation. In requesting, be sure te answer all questions. If your firm is not 
rated or listed in standard references, indicate size of the company by capital rating | 
or number of employees. Unless all information is given, magazine will not be sent. | 





































Please print or type. | 











s 

i 

Name Title ¢ 
0 

Company d 
b 

Main Product 0 





No. of Employees or Capital Rating 


Street Address of Company 








Sc 
City Zone No. State st 
CHANGE OF ADDRESS. . . Use this form to notify us of a change in address. Please answer jon 
all questions in regard to your new affiliation, and in addition give us your former me 
address including company, city and state. : i 
Please print or type. af 
| 1 
mil 
Former Company Affiliation Former Address vel 
! 
the 
Your Name Present Title 
Present Company Main Product 
No. of Employees or Capital Rating 
Street Address of Company if F 
4 
City Zone No. State ; | 
e( 





*"substantial operations” does not necessarily mean an extremely large plant. But requests for the magazine exceed 
supply so we must set standards to insure publication being sent where it can be used to best advantage. 
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ANOTHER FOOD PROCESSOR PROTECTS QUALITY AND PROFITS WITH Package’ EQUIPMENT 


Why ‘cantaloupe’? 












The name “cantaloupe,” 
used for the small, oval, 
heavily-netted muskmelon, is _ | 
derived from the name of a | 
16th century papal estate in 
Ancona, outside of Rome — 
Cantalup or Canteluppi. It was 
there that the rock melon 
was first grown in Europe | 


from seeds from Armenia. | ULTRAMODERN ICE GREAM PLANT 


















Lime juice in the 
lime-light 









Me CP UHT Pasteurizing System. Left to right: 

Swept Surface® heater, Rotary Pump, Crescent® 
Plate Heat Exchanger, Control Panel, Centrifugal 
Pumps, Vacuum Cylinder and Homogenizer. 


CP 3M-30 Continuous 

Freezer, Fruit Feeder (not 
shown) and Multi- 
Compartment Flavor Tank. QW 


The use of lime juice by 
sailors and explorers to ward 
off scurvy dates back to the 
early 18th century. In 1795, it 
officially became a part of the 
daily diet-of the British navy. 

The daily use of the juice 
brought about the nickname 
of “Limey” for British sailors 
and the term “Limejuicers” 
for their ships. 





























Some very dry 
statistics 





For the sociable souls, here’s 
one way to visualize a mil- 
lionth part of something, as in 
current discussions on food 
additives. One drop of ver- 
mouth in 16 gallons, or 80 
fifths, of gin gives a ratio of a WITH 
million to one. It also gives a 
very very dry martini. 
Another way to put it: if 
the perfect host had used a 

























CONTINUOUS MIX AND ICE CREAM SYSTEMS 


Key elements in these continuous operations are Other equipment in this fully integrated plant includes CP 


A compact CP Continuous Ultra High Temperature Cylindrical Storage Tanks for liquid ingredients, CP Single Shell 
Mix Pasteurizing System designed to give ice Blending and Holding Tanks for the mix, a 2-stage refrigeration 


cream better body and texture—improve flavor system for the hardening room equipped with a CP Conveyor. 
—save stabilizer, steam and cooling costs. 5 
















Your processing, refrigeration, and materials handling operations 
The compact CP 3M-30 Continuous Freezer, used meee : Bs ’ eeeant * id . ; : & O°} is 
with @ CP Fruit Feeder and Multi-Compertment may also benefit from CP equipment and engineering. A Cl 

— Flavor Tank, produces up to 1050 gallons of representative will be pleased to consult with you concerning your 
9 ice cream per hour. needs. Write now. 













J 5 
| THE ehiage MFG. COMPANY MERS. OF FOOD PROCESSING, 
: . REFRIGERATIO D 
fifth of gin a day for the last | 1243 W. Washington Blvd., Chicago 7, Illinois ¢ 23 Factory Branches Coast to Coast oan eae EQUIPMENT 
1960 years to serve such mar- | CREAMERY PACKAGE MFG. CO. OF CANADA, LTD., Toronto 2B, Ontario 


}tinis, he would still have more ® 
than a quarter of his first fifth | S£VERAGE » BREW/NG + CHEMICAL + DA/RY + DRUG + FARM + CANNED AND FROZEN FOODS 
# vermouth still unused. 
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